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Lapy's Combi ie 


CONTAINING 
Upwards of Three Thouſand different RE ang 
in every Kind of . 


COOKE R VE 


Thoſe the belt — moſt faſhionable; 
BEING 


Four Times the Quantity of any Book of 1 3 


I. Making mar two Hundred diffe- | with in any other Book of this 
rent Sorts of Soops, Pottages, Kind, 
Broths, Sauces, Culliſes, Ec. af- VI. The whole Art of Paſtry, in 


ter the French, Italian, Dutch, n aking upwards of two Hundred 

and Engliſh Wa J alſo making Pies, (with the Shapes of them 

Cake Soop for the Pocket. engravenon Copper-Plates) Tarts, * 
II. Dreſſing Fleſh, Fiſh, and Fowl ; Paſties, Cuftards, Cheeſe-Cakes, 


this laſt illustrated with Cuts Teri ſbire Muſh , 4 
ſhewing how every Fowl is to de was” — — of by 


truſs'd. 
Pick ing, Potting, Collaring, Sc. 
1 a 
1 Friar, making Bago0® || VIII. For Preſerving, making 


IV. Directions for Dreſſing all Creams, Jellies, and all Manner 


of Conf ry, with particular 
— Kitchen Garden 3 Came ans 


v. Making two Hundred different || Blane Manger. 
Sorte of Puddings, Florendines, I IX. Rules and Directions for 
Tanzeys, Sc. whic 4 out D.nners, Suppers, and 
Engertainments. 


Times the Number to be met 


To which is added, 
Bitlis of FARE for every Month in the Year. 
ALSO _©- 

DixtcTions for Brewing Beers, Ales, &:c. making all 
Sorts of Engliſh Wines, Cyder, Mum, Metheglin, Vikas, 
Verjuice, Catchup, Sc. 

WITH 

The Receipts of Mrs. STzPHeNs for the Stone; Dr. Mzap 
for the Bite of a Mad Dog ; the Recipe, ſent from Ireland, 
for the G-ut; Sir Hans SLoaNnE's Receipt for Sore Eyes ; 
and the Receipt for making Tar Water. 
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The SIX TH EDITION, with large Additions. 


Printed lor 1 HODGES, on Lade Bede; us R. BALDWIN, 
ae Kele in Poter-pofter Reto, 1733. * 
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: To make a Song. brad for Soops and Sauces. 

7 AK a Leg bf Beef, or a large Quanti 

of any Fo: Fo and ſet it Gy the Fi 8 

e in four Gallons of Water; Him it er 

$ Seaſon it with Salt, whole Pepper 

Black and Jamaica, ſix or eig * G00 

$ ſome whole Cloves and Mace, 2 Bun- 
dle of Thyme and Parſley. Bolt it Four” 


Hours, till it has boiled half ee a1 ſtrain it off, and 
* it for Uſe. 


75 make a Brown Gravy for — ated — 


$ p 


put it into a on 4 pan, with ſome fat Bits of Bacon 
at the Bottom, and cut five or fix Onions in Slices; cut a; 
arrot by ger which, with ſome ew 5 — br read, 
and a Bundle of Thyme, cov cloſe, an a 
gentle Fire, and Tet ir fry e on both . but not 
wy; then. put inte it two or three Quarts of the ſtron 
froth, mentioned in the Reteipt above. Seaſon it wi 


a Hair 


"7 


A K E threeor four Pounds of coarſe lean Beef, an! 


4 


Ver. and let it ſtew an Hour, _ then train it argen ö 
o. 1 7 


. 


id 
- 
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Tb Larv's Comyanion. 
a Hair Sieve; fim off the Fat, and keep it for Uſe. If it 
for Soops, you. mult make a larger. Quantity. 
$- 4 . SCravy yr Brown Sauces, | 

'T A K'E ſome Neck of Beef, cut it in thin Slices, then 
0 


flour it well, and it in a Sauce · pan, with a Slice 

fat Bacon, an Onion fliced, ſome Powder of ſweet Mar- 

Joram, ſome Pepper and Salt, cover it cloſe, and put it over 
a flow Fire; ſtir it three or four Times, and when the Grav 


5 is brown, put ſome Water to it; ſtir it altogether, and let it 


boil about half an Hour; then ſtrain it off, and take the Fat 
off the Top, adding u little Lemon - Juice. 
Gery for White Sauces. | 
ARE Part of a Knuckle. or the worſt Part of a Neck 
of Veal, boil about a Pound of it in a Quart of Water, 
an Onion, ſome whole P fix Cloves, a little Salt, a 


Runch of ſweet Herbs, half a Nutmeg fliced ; let it boil an 
Hour, then ſtrain it off, and keep it for Uſe. 


| A theay Gravy, | 

AKE a Glaſs of Small Beer, a Glaſs of Water, an 

Onion cut ſmall, ſome Pepper and Salt, a little Lem- 

mon- peel grated, a Clove or two, a Spoonful of Muſhroom 

Liquor, or pickled Walnut Liquor; put this in a Baſon ; 

then take a Piece of Butter, and put it in a Sauce-pan on the 

Fire, and let it melt; then drudge in ſome Flour, and ſtir it 

well till the Froth finks, and it will be brown; then put in 

ſome ſliced Onion, and your Mixture, to the brown Butter, 
and give it a boil up. 


To make Gravy in Hoſfte. 


UT an Ox-Kidney into Slices, ſeaſon it high with Salt 


and Pepper, put it into a Stew-pan, with juſt Wa. 
ter enough to cover it, a Shalot or two cut, and a ſliced Onion, 
a Bit of Butter, and a Bunch of Sweet-Herbs, and let it ſtew 
gently. n 
Or thus. | 

UT a Pound or two of lean Beef into Slices, beat it 
0 well, and put into it 4 Frying-pan till it be brown; 
add to it a Pint of ſtrong Broth, and an Onion, boil it a little, 
und ſtrain it for Uſe. h 


ver 


* 


* , I. wh 
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Ur two Ounces of Bacon into a Frying- pan, wick 

Pound of lean Beef cut in Slices, fry it a little, tham 

put in a Pint of Red Wine, and a Pint of Water, one An- 
chovy, a Sprig of Sweet-Herbs ; fry this a of an 
it till 


Hour, then put out what Gravy you find, and f 
__ all . then ſtrain it, and it will be fit 


| A Gravy to keep. 
A my a lean Piece of Beef, one Quarter roaſted, and 
cut tin 
Pint of ſtrong Broth, and a Pint of Red oy one NAY 
it an Hour, often turning it ; ſeaſon it wit 
Salt, then ſtrain it off, and put it into a Stone 
when you uſe it, warm the e. 


To make Mutton-Gravy. 


R 2457 Mutton a little more than half, then cat 
it with a Kaife, and ſqueeze out the Gravy with a 
Preſs, then wet your Mutton with a little good Broth, and 


at in the ſecond Time ; put it with a little Salt into an 
m then Veſſel, and keep it for Uſe, | 
1. x Another Gravy to beep. Boz 

it E T coarſe Beef, or Mutton, put it into as much Wa- 
in IF ter as will cover it; when it has boiled a while take 


2 out the Meat, beat it very well, and cut it into Pieces to let 

out the Gravy ; then put it in again with ſome Salt, whole 
Pepper, an Onion, and a Bunch of Sweet-Herbs ; let it ſtew, 
but do not let it boit ; when it comes to be of a good brown 
Colour, take it up, and put it into an Earthen Pan; when it 
is cold, ſkim off the Fat, and keep it one Week under an- 
other; if it begins to change, boil it up again. 

If it be for a white Fricaſey, melt ſome Butter, with a 
poonful or two of Cream, and the Yolks of Eggs and White 

ine, 


To make Veal-Gravy. 


UT Steaks off of a Fillet of Veal, beat them well 
lay them in a little Stew-pan, ſlice Carrots, Parſnips, 
Onions, and lay over them : Cover your Pan, and ſet it 


ver « gentle Fire, augmenting the Fire by Degrees ; and 
. 4 B a hea 


by for Uſe in Soops and Ragoos. 


Bottom, then your Mutton, then a very little Piece 0 


N j 
*. Th 
o * 
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when the Gravy is almoſt waſted, and the Veal begins to 
ſtick to the Pan, and is became brown put in foes ſtron 
Broth, a whole Leek, a little Parſley, and a few Cloves ; 


then cover the Stew- and let it ſimmer three Quarters 
an Hour, then Arkin it into an Earthen Pan, Ay ſet it 


6 1 


Autber Gra ry 


have Gravy Meat, When your Meat comes from the 
tcher, take a Pie ce of Beef, a Piete of Veal. and a Piece 
of Mutton ; cut them into as ſmall Pieces as you can; and. 
ake a large deep Sauce-pan with a Cover, lay your Beef 
| Ha- 
con, a Slice or two of Carrot, ſome Mace, Cloyes,, whole, 
. Black and White, a large Onion cyt in vliges, 4 
Bundle of ſweet Herbs, and then lay in your; Veal : Cover; 
it cloſe over a very ſlow Fire for {ix or ſeven Minutes, ſhakin 
the Sauce-pan now and then; ſhake" ſome Flour in, — 


> I, you are in the Country where you cannot alwi . 
i u 


have ſome boiling Water ready, pour it in till you cover 


the Meat, and ſomething more: Cover it cloſe, and let it 


ſtew till it is rich and g60d, then ſeaſon it to your Taſte with 


Salt, and ſtrain it off. This will do for moſt Things. 


A good Gravy for any Uſr, 


'be brown, but not black ; 
lean Beef, two | 
either Red or White, as you would have the Colour ; put 
in three or four Shalots, half a Dozen Muſhrooms, Cloves, 
Mace, whole Pepper, and four or five Anchovies ; let it 


ſtew for an Hour over a gentle Fire, and then ſtrain it off 


for Ule. 


A Fiſh Gravy for Soop. 

TAKE Tench, or Eels, cleanſed from Mud, and ſcour 

1 their Outſides well with Salt, then having pulled out 
their Gills, put them into a Kettle with Water, Salt, a 
Bunch of ſweet Herbs, and an Onion ſtuck with Cloves ; 


let all theſe boil an Hour and a Half, and then ſtrain off the | 
Liquor through a Cloth; add to this the Peelings of Muſh- 5 


rooms, well waſhed, or Muſhrooms themſelves cut ſmall ; 
þoil theſe together, and train the Liquor through a Sieve 


into a Stew-pan, upon ſors burnt, or fry'd, Flour, 2 


URN two Ounces of Butter in a Frying-pan, that it 
put in two Pound of coarſe. ' 
uarts of Water, and half a Pint of Wine, 


Ks «- a+ ** 


* 


3 


and of a fine Flavour, fit for Soops, which may be vanied 


The Liavy's ComPANion, © 
litle Lemon, which will ſoon render it of a 


according to the Palate, by putting Pot-herbs and Spiges 
into the Soop a little before you ſerve it. "> 


ad A Mitonage, or Soaking Breih, | 
| F OR all Sorts of Soop, take a Leg of Beef, and a Piece 


- " anc... — 


of the Buttock, or any other Part, it matters not much; 
but the Buttock and Leg are the propereſt for Mitonage ; 


\ $7 uſe what Quantity you think fit, according to the Bigneſs 
Hof your Pot, and the Quantity of Soop you intend to make. 
: 3 Suppoſe you would make two Soops out of one Mitonage : 
Take a Piece of a Buttock of Beef, about eight or ten 
Pounds, and a Piece of a Leg, about ſeven or eight Pounds: 
pat all into your Pot, fill it half full of Broth, if you have 
% any, and then fill it up with Water; ſkim it well, and ſeaſon 
* it with Salt, a few Onions ſtuck with Cloves, Carrots, Tur- 
I nips, and a good Bunch of Sellery ; ſometime after put in a 
5 Fol, and a Knuckle of Veal tied round with Pack thread; 
do not let them boil too much : This will ſerve to put in 
'T' x your Soops ; yay may alſo put in all the Garniture of your 
ik | — Ap Ne. 
b oops, 25 Sillſer, 7 Endive, Leeks, Lettuces and Foul. 
=: Note, This Broth is very ſoak the Bread for al 
Sorts of — except Cabbage, : ip, or Onion Soops, 
which are diſtinguiſhed by their different Garnitures. a 
ie Aged Stock for Fiſh Soops. 
ie, TT) REPARE Scate, Flounders, Eels, and Whiteings, lay 
_ them in a broad Gravy-pan, put in a Faggot of Thyme, 
«4 Parſley and Onions, ſeaſon them with Pepper, Salt, Cloves, 


4 and Mace ; then =. in as much Water as will cover your 
off Fiſh; put in a Head of Sellery, and ſome Parſley Roots. 
I Boil it very tender about an Hour, then ſtrain it off for any 
Uſe, for Fiſh or Meagre Pottages. This Stock will not kee 
above a Day. If you would make a Brown Stock you wok 
paſs your Fiſh off in browned Butter, and flove it, then put 
out In your Liquor and Seaſoning. 


ET Chervil, Beets, Chards, Spinach, Sellery, Leeks, 


the N and ſuch like Herbs, with two or three large Crufts 

uſh- pf Bread, ſome Butter, a Bunch of ſweet Herbs, and a little 

all ; dalt ; put theſe, with a moderate Quantity of Water, into 

* Kettle, and boil them for an Hour and an Half, and train 
26 


B 3 out 


% 
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out the Liquor through a Sieve, and it will be a good Stock 


for Soops, either of Aſparagus Buds, Lettuce, or any other 
kind fit for Lent or Fait-Days. 


Broth of Roots. 


OIL about two Quarts of Seed Peas; when they are 
very tender, bruiſe them to a Maſh ; put them into a 
0 


t that holds two Gallons of Water, and hang it over the 


Fire for an Hour and an Half; then take it off, and let it 
ſettle. Take next a middle-ſized Kettle, and ſtrain into it, 
thro' a Sieve, the clear Puree, into which put a Bunch f 
Carrots, a Bundle of 2 and a Bunch of Parſley Roots, 
with a Dozen Onions; ſeaſon it with Salt, a Bunch of Pot- 
Herbs, and an Onion ſtuck with Cloves: Boil all together, 
and put in a Bunch of Sorrel, and another of Chervil, 
two or three Spoonfuls of the Juice of Onions; ſee that 
the Broth be well taſted, and make Uſe of it to ſimmer all 
Sorts of Soops made of Legumes. 


A Green Peas Soop without Meat. 


HILE you are ſhelling the Peas, ſeparate the y i 
: from the old, and the old pr ds i they any | 
ſoft that you can paſs them thro' a Colander ; then put the 
Liquor and the pulped Peas together; put in the young | 
Peas whole, adding ſome Pepper, two or three Blades. 
Mace, and ſome Cloves. 

When the young Peas are boiled enough, = a Faggot 

of Thyme and Sweet Marjoram, a little Mint, Spinach, and 
a green Onion ſhred, but not too ſmall, with half or three 
Quarters of a Pound of Butter, into a Sauce-pan ; and as 
theſe boil up, ſhake in ſome Flour to, boil with it, to the 
Quantity of a good Handful, or more; put alſo a Loaf of 
French Bread into the Broth to boil, then mingle the Broth 
and Herbs, &c. together; ſeaſon it with Salt to your Pa- 
late 3 and garniſh with ſome ſmall white Toaſts, neatly cut, 
and ſome of the young Peas. | 


A Young Green Peas Soop. 


UT ſome young Peas into a Stew- pan, with a Piece of 

P good freſh Butter, and a Faggot of. ſweet Herbs ; ſen · 
on them with Pepper and Salt, and, aſter you have toſſed 
them three or four 'Times on the Stove, put ſome Veal Gravy 
to them, and let them boil gently : Then take two round 
Loaves of French Rread, of about a Poypd Weight ay 


with 


, Fe, * : 

The Lady's CoMpanTton, 7 
them in Halves, and take out all the Crumb; if the four 
Cruſts will go into your Diſh, uſe them all, or as many As 
it will contain. Put your Cruſts into a Stew-pan, with a 
Pinch of half-beaten Pepper, and a little Salt daſh'd over 
them; then take a Spoonful of good Broth, and ſtrain it 
over your Cruſts ; let them take a Boil or two, till they are 
tender, and immediately put them into your Soop-Diſh, and 

ut them over the Stove, and let them juſt ſtick to the Diſh, 

ut not burn; your Peas being well taſted, put them upon 
your Cruſts, and ſerve them hot. "a 


Another Green Peas Soop. 


IPE your Peaſecod Shells, and ſcald them, ſtrain and 

pound them in a Mortar, with ſcalded Parſley, young 
Onions, and a little Mint; then ſoak a white French Roll; 
boil theſe together in clean Mutton Broth, a Faggot of ſweet 
Herbs; ſeaſon it with Pepper, Salt, and Nutmeg, then ſtrain 
it through a Colander ; put the Pottage in a Diſh, in the 
Middle place a Piece of larded Veal, Chickens, or larded 
Rabbits. Garniſh with ſcalded Parſley, Cabbage Lettuce, 
and young Peas. | 


Another Green Peas Soop. 


AKE a Peck of the yo Peas can get, 
them in a — . e Peas — + — 
t in a Bunch of Thyme, Parſtey, and Onions, ſome 
e and Salt, a Quarter of a Pound of Bacon, and a Lump 
of Butter, then cover down your Stew-pan, and let them 
ſew a little while ; then take half a Dozen Cab Let- 
tuces, or more, — the Sine, cut them in Quar- 
ters, and put them into the Soop, with about eight or nine 
Cucumbeis, and a Handful or two of Purſlane ; then add 
ſome more Seaſoning, a Lump of Butter, and fill your 
Stew-pan with boiling Water: The Soop will take ſtew- 
ing about two Hours ; if the Liquor be too much waſted 
away in that Time, add a little more boiling Water and 


Butter, 
Some People ſtuff a Chicken, or two or three Pigeons, and 
ſte w in it. | | 
A dry'd Peas Soop. 


OU may make this of Beef, but a 
much better ; or the Bones of Pork, 
Hock of 4 Leg of Pork. Strain the 


By 


| : 
| 
5 


12 


9 5 — 
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A \ 
| * 
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* 
ö Ka 


ger; ſeaſon alſo with Salt and Pepper, boil all till the Sellery 
js tender. 2 


Meat is taken out of the Pot; but if you make Soop from 


W the Diſh, and garniſh the 


"The. Ua v's Con PAN GN. | 
and to every Quart of Liquor put half a Pint of 
ItFeas, or to three Quarts of Tier be Quart of whole 


The whole Peas muſt be paſſed thro' a Colander, but the 
Peas do not need it; put in Sellery accordingly as you 
Itke it, cut ſmall ; dry'd Mint and ſweet Marjoram in Pow- 


S. 
CY 
9 


rr ef. _12.. 


If you boil a Leg of Pork, this 1 to be done when the 


the Bones, boil theſe Ingredients afterwards in the Liquor. 
When you ſerve it up, ! 4 French Roll in the Middle of 
rder of the Diſh with raſped 


Some pot in All-ſpice powdered, which ig agreeable 
enough : Others, — up, put toaſted e 
Dice; and others, in the Boiling, add the Leaves of White 
AJ ge Peas Soop. 


1 


B O 1 L three or four Pounds of lean coarſe Beef in two | 


( 
Ji 
11 
E 
* 


Gallons of Water, with Pints of Peas, till the 
eat is all in Rags, and train it from the Meat and Huſks; 
but half an Hour before you train it, put in two or three 


Anchovies 3 then put into a 388 as much as you would 
have for that Meal, with an Onion ſtuck with Cloves, a 
Race of Ginger bruiſed, a Faggot of Thyme, Savoury, and 
Parſley, andꝭ à little Pepper ; boil it for near half an Hour, 


then ſtir in a Piece of Butter, and having fried ſome Fore d- 
Meat Balls, Bacon, und French Bread, cut into Dice, with 
Spinach boiled green z put theſe to the Soop in the Diſh, 


| A Peas Soop for Lent, er any Faſting Days. 

OIL a Quart of good Peas in fix Quarts of Water, till 
they are ſoft j then take out ſome of the clear Liquor, ſat 
and ſtrain the Peas from the Huaks, as clean as may be; W 

then boil ſome Butter, and when it breaks in the Middle, hs 
put in an Onion and ſome Mint, cut very ſmall, Spinach, I itt 

orrel, and a little Sellery cut groſly ; let theſe boil forn IF rot 
Quarter of an Hour, ſtirring them often; then with one 

Hand ſhake in ſome Flour, while with the other Hand you f 0 
pour in the dun Liquor then put into the ſtrained. Liquor | 
1 Pepper, Mace, and Salt, and boil it for an Hour longer: 
Fut a Pint of ſweet thick Cream to as much of it 1 
1 | f 4 i m ce 


40 —— 
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make a large Dith, laying a French Roll, criſped, and dipped 
in Milk, 2 Middle of the Diſh. . 9 * 


, Atitber Peas Soop. _ 80 

OIL a Quart of good Seed Peas tender and thick 
B ſtrain and waſh them thro' a Sieve with a Pint of Milks 
then put therein a Fint of ſtrong Broth, boiled with Balls, 


a little Spear Mint, and a-dry'd French Roll; ſeaſon it wick 


Pepper and Salt; cut a Turnip in Dice, fry it, and put into 
it. ' 


A geod Spring Soop. 
FA ET twelve Cabbage Lettuces, fix green Cucumbers, 
*- pare them, and cut out the Cores ; then cut them in 
little Bits, and ſcald them in boiling Water, and put them 
into ſtrong Broth ; let them boil till very tender, with a 
Handful of Green Peas, and ſome French Roll. Garniſh 
with Lettuce and green Cucumbers cut in Slices. 


A Soop de Sante 15e French Way 


U T aver the Fire twelve Pounds of Beef, ſeaſoned mo- 
derately with, Spices and Salt, boil it till your Broth is 
{trong, ſtrain it to a good Knuckle of Veal blanched, then 
boil at up a ſecond | Ing utting. your Pullet to it that you 
dekgn to ferve in the þ idle © your Soop | let it boil till 
it comes to the Strength of a Jelly, * to it, in the Boiling, 
a Bit of Bacon that is not ruſty, ſtuck with ſix Cloves : Your 
Broth being thus ready, at the ſame Time make a Pan of 
Nagl Grayy thus : Take a Stew- pan or Braſs Diſh, place 
in the Bottom of it a _ of a Pound of Bacon cut in 
Slices, clean from Ruſt, likewiſe the Bigneſs of half an 
Egg of Butter 1 take five or fix Pounds of a Fillet of Veal, 
and cut it in Slices as thick as you do for Scorch Collops, and 
— it on your Bacon in your Stew-pan, covering all the 

ottom over. If you have no Veal uſe Buttock of Beet, 
ſet it over a clear Fire, not very-hot, and let it colour: 
When it begins to crack, put a little of the Fat of your boil- 
ing Broth to it, ſtir it as little as poſlible, becauſe it makes 
it thick, and throw in three or four ſliced Onions, one Car- 
rot, two Turnips, a little Parſley, a Sprig of 'Thyme, a little 
whole Pepper and Cloves : All theſe Ingredients being —_ 
together, till you think it comes to & good Colour, if in 
Summer, a few Muſhrooms will give it a good Taſte. When 
it is of a good Colour, add 3 it your boiling Broth ſtom 


\ 5 your 
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r Knuckle of Veal, leaving ſome to keep your Veal and. 


WW . Pallet white, to ſoak your Bread with for the Soop, and 


other Uſes in the Kitchen. Your Broth and Gravy being in 
Readineſs, take ſuch Herbs as the Country where you are 


4 * will afford, ſuch as Sellery, Endive, Sorrel, a little Chervil, 


or Cabbage Lettuce, well picked and waſhed, mince them 
down with your Mincing-knife, and ſqueeze the Water from 
= them, place them in a little Pot, or deep Sauce-pan, put to 
"them ſo much of your Broth and Gravy as will juſt cover 
them ; let them boil tender, then take the Cruits of two 
French Rolls, and boil them up with three Pints of Gravy, 
and ſtrain it through a Strainer, or Sieve, and put it to your 
Herbs; if you have no French Bread to thicken it with, 
take the Bigneſs of an Egg of Butter, a ſmall Handful of 
Flour, and brown it over the Fire, and a little minced 
Onion, if the Eaters be Lovers of it, if not, let the Onion 
that was in the Gravy ſerve. Add to your Brown ſome 
Gravy, and boil it, and ſtrain it thro' a Sieve to your Herbs, 
inſtead of French Bread ; let your Herbs be pretty tender 
before you pft your Thickening in ; boil all together half 
an Hour, and ſkim off the Fat; place in the Bottom of your 
Diſh, that you intend to ſerve your Soop in, ſome French 
Bread in Slices, or the Cruſt dried before the Fire, or in an 
Oven, boil it up with ſome of your Broth, ſo put your Fowl 
and Herbs on the Top of it; let your Garniſhing be a 
Rim, on the Outſide of it Sellery, of Endive, tender boiled 
in good Broth, and cut in Pieces about three Inches long ; 
if you cannot ſpare Herbs, take a Bit of Forced-Meat, and 
boiled Carrot, to garniſh it : Serve it hot, and take Care there. 
is no Fat on it. 


A Soop de Sante tbe Engliſh Way. 
OUR Gravy and Broth being ready, as in the above 
Receipt, inſtead of Herbs take Carrots and Turnips, 
and cut them in ſquare Slices an Inch long, and the Bigneſs. 
of a Quill, blanch them off in boiling Water, but blanch 
the Carrots more than the 'Turnips, and ſtrain them out in a 
Colander, from the Water where they are blanched in then 


take two Quarts of Gravy, the Cruſt of two French Rolls, 


and boil them as before directed, ſtrain it thro' a Strainer or 
Sieve, and put it to the Carrots and Turnips ; let them boil 
ntly in it over the Fire, 'till they are tender; your Bread 
ing ſoaked in your Diſh, put in the Middle of it a Knuckle. 
et Veal, or a Pullet, or Chicken, Let your — be 
| arrot, 
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1 en Bacon ſtuck with Cloves ; rub a Piece of 
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Carrot, or Turnip, cut in ſmall Dice, and boiled tender ; 
ſkim off the Fat, ſo ſerve it.  —_ 
Soop Lorraine. , 
AVING very good Broth made of Veal and Fowl, and 
| ſtrained clean, take a Pound of Almonds, and blanck . 
them, pound them in a Mortar very fine, putting to them a 
little Water to keep them from oiling as you pound them, 
and the Volks of four Eggs tender boiled, and the Lean ok 
the Legs and Breaſt of a roaſted Pullet or two ; pound all to- 
ether very fine ; then take three Quarts of very good Veal | 
roth, and the Cruſt of French Rolls cut in Slices, let them 
boil up together over a clear Fire, then put to it your beaten 
Almonds ; let them juſt boil up r; rain it through a 
fine Strainer to the Thickneſs of as much as will 
ſerve the Bigneſs of your Diſh ; haſh or mince the Breaſt of 
two roaſted Pullets, and put them into a Loaf as big as two 


1 French Rolls, the Top cut off, and the Crum taken out, ſea- 
> fon your Haſh with a little Pepper and Salt, a ſcraped Nut- 
meg, and the Bigneſs of an Egg 


of Butter, together with 
five or ſix Spoonfuls of your ſtrained Almonds; let the Bread 


that you put in the Bottom of your Soop be French Bread, 


dry'd before the Fire, or in an Oven; ſoak it with clean 
Broth, and a little of your ſtrained Soop, place your Loaf in 
the Middle ; put in your Haſh warm ; you may put four 
Sweetbreads, tender boiled, — Loaf, if you pleaſe. 
Let your Garniſhing be a Rim and a ſliced , ſo ſerve 


it up. | 

” 4 Vermicelly Soop. 

E T two Quarts of good Broth made of Veal and 

Fowl, put to it about two Ounees of — and 
utter, 


about the Bigneſs of half an Egg, in half a Spoonful of Flour, 
and diſſolve it in a little Broth, to thicken your Soop : Boil 
a Pullet, or a Couple of Chickens, for the Middle. Let your 
Garniſhing be a Rim, on the Outſide of it cut Lemon; ſoak 
your Broad in the Diſh with ſome of the ſame Broth; take 
— of, and put your Vermicelly in your Diſh, ſo ſerve 


You may make Rice- the ſame Way, only your Rice 
firſt boiled tender in Water, muſt be boiled an Hour 
after in ſtrong Broth z but halt an Hour will boil the Ver- 
micelly, Fe Nas >? 

| > Svop 
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| a . * Soop au Bourgeois. 
= IFAVING good Broth and Gravy in Readineſs, take 
1 four Bunches of Sellery, and ten Heads of Endive, 
: them clean, and take off the Outſide ; cut them in 
we Neve an. Inch long, and {wing them well. from the Water. 
1 is Soop may be made brown or white: If you intend it 
WE brown, put the Herbs into two Quarts of boiling Gravy, 
223 having | rit blanch'd them in boiling Water five or ſix. Mi- 
WE nutes ; then take the Cruſts of two French Rolls, boil them 
up in three Pints of Gravy, ſtrain them through a Strainer 
144 7 Sie ve, and put them to the Herbs, when they are almoſt 
ro feady ; for that is, to be minded, in all, Soaps, that your 
Thickening Js not to, be put in till your Herbs, are almoſt 
| K You may put in the Middle of your Soop a Pullet 
r Chickens. let yqup:Garniſhing be -a Rim, and on the 
Outfide Tome of your Sellery. put in Pieces three Inches long 
your Brea rear larva in ſame good Broth or Gravy, and 
your Herbs boullng bat ſo ſerwe M. 0 
N Pottage 7 Ohervil h Dutch Way.” 
| XET ready a ſufficient Quan uantity of Broth, and put 
CGG in it a Knuckle of Veal, 1 0 — Bigneſs of 
an Egg; ſkim it, and take Fare it does not boil too much, 
Half an Hour before you ſerve, it to Table, throw in ſome 
Fore'd-Meat Balls, not too fat, but of a good Conſiſtence ; 
droll them before-hand in Raſpings of Bread ; they muſt be 
no bigger than ſmall Nuts. K Quarter of an Hour before 
you ſerve, put in a pretty deal of Chervil mix'd and chopp'd 
very fine, together with an Handful of Flour, there mult be 
4 great deal! for a large Soop a good Plate full is requiſith, 
When your Chervil is in, keep it. always ſtirring till yod are 
ready to ſerve, which muſt: be without Bread. „ % 
a e 1901 
| A. Artichoke. Soop. | 3 
W AS H. che Bottom of your Artichokes, and boil them 
in blanch'd Water, putting in a large Piece of Butter, 
Eneaded up with a little Flour and Salt: When they are 
boiled take om qut, maſh them, and ſtrain them through 


? 


* I 
i 3 


1 0 M44 


n over a gente Fees pettieg tn Butter, Salt, Pepper, 
utmeg and Cloves, pounded in a Mortar, alſo a Bunch of 
young Onions, Thyme, and a. Bay Leaf: When it is:almoſt 
1cady, pound in a. Mortar ſome blanch'd Sweet-Al mond. 


+ EF YT WHa_Y . Dr TO Tr . FEE RO 


a Sieve, as you do Peas, then let them ſimmer in a Stew= | 


olks. 


2 
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Volks of hard Eggs, Sugar, and a little Orange:Flawer: 


Water; put this to your bop, ſet it a little over ths os 
and then ſerve it. 3% 


lf Savoy Soop.. | 


C 118 
LI your Savoys be cut in four Pieags, and 2k 
boiled in Water ; then ſqueeze them, Sr 


your Hand, clean from the Water; place in al uc 
an, or little Braſs Diſh, ſuch a Quantity as your will 
old ; there muſt be Room between each Bit of 


take up Soop with a large Spoon; put them a — wi | 
as much Broth or Gravy as will cover them; ſet A 


23 Gewing over the Fire two Hours before Dinner; at 


ſame Time, take a Sauce-pan, with a Quarter uarter of a Poun 
of Butter, put it over the Fr ire with a Handful of Flour, keep 
it ſtirring till it is brown; put to it two minced Onions, an 
ſtir it a little afterwards, then put to it a Quart of Veal 
Gravy, boil ic a little, and pour it all oyer your Savoys. You 


; force Pigeons between the Skin and the Body, with good 


Forc'd-Meat made of Veal ; or you take a Duck, or Duck- 


4 lings, being truſſed up for boiling, then fry them off, and 


put them à ſtewing with your Savoys ; let a little Bacon, 
ſtuck with Cloves, be put in with them to ſtew. . Let your 
Garniſhing be a Rim, and on the Outſide of it Slices of. Ba» 
con, a little Heart of Savoy between each Slice, taking the 
Fat clean off; ſoak your Bread in your Diſh, with ſome 
good Broth or Gravy, place your Savoys at a due Diftance, 
and your Duck in the Middle; fo ſerve it up-. 

. You may make a Cabbage Soop according to the above 
Directions. 


A Kervel Maes Phtrage. 


ET a Knuckle of Veal, chop it all in little Pieces, ex- 
cept the Marrow-bone, ſeaſon the Fleſh with a little 
Salt, Nutmeg, pounded Biſcuit, and Yolks of Eggs, and 
. little Fore d- Meat Balls, of the Bigneſs of. a Pigeon's 

Cog ; which peing boiled in a Broth pot for the Space of a 
full Hour, then take three or four Handfuls of Chervil pick- 
ed clean, two or three Leeks, and a good Handful of Beet 
Leaves, mince them together, and add two or three Spoon- 
fuls of Flour; well mixed with two or three Spoonfuls of 


| Broth, that it may not be lumpy, and do it over the Stove 


as you would do Milk Pottage. This Pottage muſt ap 


gion, On Eh Days cut ſome Kels.in Pieces, ae 
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make the Broth, inflead of the Veal, and you may put in a 
Handful of Sorrel among the other Herbs. 


A Sorrel Soop with Eggs. 


OIL a Neck of Mutton, and a Knuckle of Veal ; 
ſkim them clean, and put in a Faggot of Herbs ; ſea- 
n with Pepper, Salt, Cloves, and Mace, and when it is 


boiled enough, ſtrain it off, let it ſettle, and ſkim the Fat 


off, then take your Sorrel, and chop it, bur not ſmall ; paſs 
it in brown Butter, put in your Broth, and ſome Slices of 
French Bread, and ow in the Middle a Fowl, or a Bit of a 
Neck of Mutton ; then garniſh your Diſh with Slices of fry'd 
Bread, and ftew'd Sorrel, with fix poach'd Eggs, laid round 
the Diſh, or in the Soop. | 

A Crawfiſh Soop. 


AK E half a Dozen Whitings, half a Thornback, and 
a large Eel, cleanſe them, and boil them in as much 
Water as will cover them ; ſkim the Pot well; ſeaſon with 
a little Salt, whole Pepper, Ginger, Mace, an Onion ſtuck 
with Cloves, Thyme and Parſley, and boil them all to Maſh ; 
then take the Tails of half a hundred Crawfiſh, pick out 
the Bag, and all the woolly Parts that are about them, put 
them into a Sauce-pan with Water, Vinegar, Salt, Lemon, 


N | andaF aggot of ſweet Herbs; when theſe have ſtew'd over 


a gentle Fire, 'till they are ready to boil, take out the 
. Crawfiſh Tails, and lay them by, and beat all the other 
Shells in the Liquor they are ſtewed in, with a French Roll, 
till the Shells are beaten very fine; waſh out all the Good- 
neſs with their own Liquor, then pour the other Fiſh- 
Liquor through the Shells, and ſtrain all from the Filth and 


of Grit. Then having in the mean Time a Carp ſtewed, lay 


it in the Middle of the Diſh : Add the Body of a Lobſtes 
to the Soop, with good Gravy and burnt Butter ; heat the 
Crawfiſh Tails in the Soop, and pour all over the Carp. 


Garniſh with a Rim of Forc'd-Meat, or clean Paſte, laying 


ſome of your Crawfiſh thereon ; and ſo ſerve it up. 
Another Crawfiſh Soop. 


Leanſe your Crawfiſh, and boil them in Water, Salt, d 


11 off their Claws and Tails, and fry them; 


ſavoury Spice, and an Onion, hard Eggs, grated Bread, and 


ſweet Herbs, boiled in ſtrong Broth ; 


my pa wo „ QSO 


S ICC, i 
break t — — — ſeaſon them with» © 
it; then put to 
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g Dice, put it into a Sauce- pan with a little of the Cullis, 
Salt and Pepper, give it a Warm, put in a Piece of Butter, 
and put it into your Forc'd-Meat Loaf that you plac'd in the 
Mi 
heated your Cullis, ſqueeze in 


che Breaſt laſhed, and drown 
| the Pottage in a Diſh, and the Duck in the Middle, lay about 


* 


* 4 


of freſh Fiſh, and ſome Crawfiſh Cullis, ſtrain it thro a Sieve: 
do the Thickneſs of a Cream, put a little of it to your 


Directions given for making Crawfiſn Soop ; let your Forc'd- 


Mlieat be kept as clean from Bones as you can, and make it 


the Middle of the Soop ; 


{ ſavoury Balls; a Pint of Gravy, two Handfuls of Spinach, «+ 
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it ſcalded chopp'd Parſley, and French Rolls, with a fewdry'd 
Muſhrooms ; — the Diſh with fliced Lemon, and the 
Claws and Tails of the Crawfiſh. —— 
Lobſter Soop. 4 


AK E any Sort of Fiſh, either Carp, Tench, Pike, 
Trout, Flounders or Whitings, to the Quantity of 
four or five Pounds, and make a Stock of it a ing to the: 


up about the Size of a double F 
iddle, and o 
an Hour, juſt 


Roll, hollow in the 
n at the "oy ſet it in the Oven for half 
ore you ule it ; place this Forc'd-Meat in 
e Spawn of the Lobſter, 

and ftrain it with your Cullis : Take the Meat out of your 
Lobſter, and cut it into ſquare Pieces in the Form of 


e of your Soop. Having ſoaked your Bread, and. 
ome Lemon. Garniſh with 
a Rim of Paſte, with Slices of Lemon on the Outſide, and 


ſerve it up, 


A Brown Pottage Royal. 


ET a Gallon of ſtrong Broth over the Fire, with two 
fhivered Palates, Cocks-combs, Lamb-ſtones ſliced, with 


and young Lettuce mine d; boil theſe er with a 
the Leg and Wing Bones being broke and pulled out, 
in a Pan of Fat; then 


it, a little Vermicelly, boiled up in a little ſtrong 
ſavoury Balls, and Sweet-breads : Garniſh with 
ley, and Turnips, Beet-Rooct, and Barberries. 


A Muſcle Soop. 
ET a Quaty of Muſcles, make them clean; boil them,. 

and pick them out of the Shells, then waſh them again,. 

them into a Sauce-pan : Take three or four Pounds 


witls 
Purſe 


Muſ- 
cles ; cut off the Top of a French Roll, take out the Crumb, 
and fry it in a little Butter, place in the Middle of your So 

your 
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N your y wich ſome of your Cullls. Let 
your G ww A a Rim of Paſte ; lay the Muſcle Shells 
round the Outhde of it ; thicken up your Muſcles with the 
Volk of an Egg, as you do a Fricaſey, and put one or two 
in « Shell roun = —— Fil up the Loaf in the 
Middle; the Cullis being 
In the Muſcles, a little Lemon ; fo ſerve it. 
vou may make Cockle Soop the ſame Way, 


4 State e Thornback Soop. 


AK R your Stock, or Cullis, as you do for a Craw- 

fiſh Soop, only without Shells to colour it: Your 

ate or 'Thornbuck being Kinned, take half a Pound of the 

baſb of the Fiſh from the Buneg, cut it to Pieces, and throw it 

into. your Cullis, with ſome other freſh Fiſh, ſuch as the 

tty. affards. Your Cullis being ſtrai ed 1 to the 
Thickneſs of a Cream, mince the lean Part of the Fiſh 

cut from the Bones, and put it over the Fire in a little 

Saues- pan, with a little Butter, Pepper, and Salt, ſtirring it 


a clean Table the ſecond Time, and put it in your Sauce-pan 
again: If it is uw Fiſh, it will eat as tender as a Chicken 
haſhed ; put a little Lemon to it, and place it in a Cet 
Roll in the Middte of your Soop ; your Cullis being hot, 
and your Bread ſonked in the Bottom of your Diſh, ſqueeze 
in ſome Lemon. Let your Garniſhing be a Rim on the 
Outſide, ſo ſerve it. | 


| 4. Oyter Soop. buy 


"Wap 

Vo Stock muſt be of Fiſh, then take two Quarts.of 
; Oyſters, ſet them and beard them, take the hard Part 
of the Oyſters froin the other, and beat them in a Mortar, 
with ten hard Yulics of Eggs, put in ſome good Stock, ſea- 
ſon it with Pepper, Salt, and Nutmeg, then thicken up your 
Soop as Cream; put in the reſt of your Oyſters, and garniſh 
with Oyſters. | 


RE Another Oyſter Soop. 


F A k H a Quart of ſmall Oyſters, put them into a Co- 
t lander to drain; ſtrain the Liquor through a fine Sieye, 
put to it halt, a Pint of Water and a Gill of White Wine, 


Maee, and ſome hole Pepper, let them ſte w gently ſome 
a | 


” 


iling hot, ſqueeze into that and 


till the Raw is off of it; then mince it with your Knife on 


with a few Sprigs of Parſley, ſome Thyme, a little Shalot Y 
ot Onion, à Bit of Lemon- peel, a few Cloves, a Blade of 


22 


Time. 


1 


' 
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Time. © Take a Quarter of a Pyund of Butter, and put it 
into a Pan, but flour it well firſt, then fry it till it has dene 


hiſſing z then ta de your Oyſters, and 
and flour them, then put them into the Butter, and fry 
dil t 
little 
% Liquor, Ce. into the Pan, an 
ther, keeping it 8 all the Time i before you 
into the Diſh ay the Cruſt of a French Lonf, or 
7 'Toaſt, at the Bottom, ſoak 

Z Coal, 
Rroth, or fry 
do well in this Soop ; if you have Shrimps 
fewer Oyſters will do. Take Care your Soop be thick 


| the Soop 


Shrim 


FAL AN them 


cl 03 1 | 
122 Rels, accordi 


ater, a 


olks of WO R 


Before you put in the Whole, you m 
1 Glary. if not in 25 


* 


Gr 


dry them in a"Clatlt 
. Ahoy cen d 
hey are plump, then put one Anchovy to them and 
Wine, Ya 1; well vl Me then put the 
ive all © Scald or two to- 


well, fry them whole in burnt Butter and 


put 


d in ſome of the Liquor over 
add ſtron 
awfiſh an 


ay 


a little Flour, then ſtew them in an Earthen Pan, in Fiſh 


ee 


to the Quantity 


would make, a Pou 
Soop, ſo to every Pound of Eels put 


iſh, and pour in your 8 


= 1 
4 ; 


of 


of Belt Will make a 


3 Broth or Peas Soop, with a little Wine, ſeaſoning with 
Pepper, and a Bunch of Her 

F -quor, lay them in 

7 with Muſhrooms 


* Oy; — _ Cruſtz n the 
a Dif: pul your Forage, and gal 


A 


i of 


a Quart orf 


ruſt of B two or! three Blades of 
T little whole Pepper, an Onion; and à Faggot of ſweet Ne 
Cover them cloſe, and let them boil: till! half the Li 

© -waſted ; then ſtrain it, and toaſt ſome 

mall. lay it in your D 

have a Stew-hole, ſet the Diſh over it for a 


Bread; bei 


Minu 


ace; & 


. 


you 


te; and 


ſend it to Table: But if you find your Soop not rich-erough 
ou muſt let it boil till it is as ſtrong as you would have it. 


ou may makethis' Sgop as rich an 
Sometimes a Piece of Carrot is 


8 AKE the Knuckle of a Leg 


Veal 


00d as if it was Meat, 
to brown it. $ 


# & 
ie it 


0 WIGS The] >; — 
4 Pottage of glaxed Scotch, Collops... L WWCY 24? 


ob Veal, let; it be very 


white and tender, lard it with ſmall Slices of Bacon 


- and boil it as for a firſt Courſe ; take another Knuckle of 
„cut it in thin Slices, flat them with the Cleaver, aua 
lard them alſo as the other; then Net theſe & Nomitlg: vow 
921403 , : * 
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the firſt, and glaze them; make a Cullis in this Manner: 


ſome Slices of Ham ; put them in a Stew-pan over the Fire, 
with an Onion and Carrot ſliced ; let it ſweat and tick to 
the Pan, but take care it do not burn, and put ſome very 
good Broth to it; then take a roaſted Partri ge, or a Car- 
caſs come from the Table, and pound it in a Mortar ; be- 
ing pounded, take the Veal and Roots out of your Stew-pan, 
and put in their Places your pounded Partridge, with a little 
Ladleful of Cullis, and give it a good Taſte; ſtrain it thro? 
a Strainer ; put it into a little Pot, and keep it hot. Take 
a French Roll or two, take off the Cruſts, and put them in a 
Stew-pan ; ſtrain ſome of your Broth, well cleared of the 
Fat, on the Cruſts, let it ſimmer awhile, and put it in your 
Soop-diſh ; cut your Collops in long ſmall Slices, and gar- 
niſh your Soop-diſh with it ; 7 your Cullis upon your ſoak- 
ed Bread, and the glazed Veal above all, and ſerve it hot. 


A good Gravy Soop. 
ET a Leg of Beef, and boil it down with ſome Salt, 
a Bundle of ſweet Herbe, an Onion, a few Cloves, a 
Bit of Nutmeg ; boil three Gallons of Water to one ; then 
take two or 1. Pounds of lean Beef cut in thin Slices ; 
then put into your Pan a Piece -of Butter, as big as an E 
and flour it, and let the 'Stew-pan be hot, and ſhake it 


the Rutter be brown; then 1 ur Pan over: 
2, 


a pretty quick Fire, cover it cloſe, give it a Turn now 


then, and ftrain in ſtrong Broth, with an Anchovy or 
Jyinach and Endive boiled green, and 


two, a Handful of 
drained, and ſhred groſs; then have ſome Palates ready 
boiled, and cut in Pieces, toaſted and fryed : Take out the 


per, and let it boil a Quarter of an and ſerve it up 
with a Knuckle of Veal, or a Fowl boiled in the Middle. 


Another Gravy Soop. 


AK E twelve Pounds of Beef, of the Neck and Stick- 

ing-piece, a Scrag of Mutton, and a Knuckle of Veal; | 
put your Beef in a Pan, and half fry it, with a Bit of But- 
ter, then put all in a Pot, with ſomewhat more than two 
Gallons of Water, a good Handful of Salt, and a Piece 
of Bacon; boil and Kim it, then ſeaſon it with three | 


Onions ſtuck with Cloves, whole Pepper, Jamaica Pepper, 
and a Bunch of ſweet Herbs 1 let it boil five or fix 


ake a Piece of a Fillet of Veal, and cut it in Slices, with * 


fry'd Beef, and put all the reſt -, er with alittle Pep- 


pw 1 3 
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cloſe covered ; then ſtrain it out, and put it in your Diſh, 
with ſtewed Herbs, and toaſted Bread, 


Another Gravy-Soop. 
K* KE a Leg of Beef, and a Piece of the Neck, and 
ſtra 


boil it 'till you have the Goodneſs out of it ; then 
n it from the Meat ; take half a Pound of freſh Butter, 
and put it in a Stew-pan, and brown it ; then put in an Onion 
tuck with Cloves, ſome Endive, Sellery, and Spinach, and 
ur ſtrong Broth, and ſeaſon it to your Palate with Salt, 
epper, and Spices, and let it boil together ; put in Chips of 
French Bread, dry'd by the Fire, and ſerve it up with a 
French Roll waſted in the Middle. 


An Almond-Soop. 


OUR Sock muſt be of Veal and Fowl, then beat « 
Pound of Ferdan Almonds very fine in a Mortar, with 
the Volks of fix hard Eggs, putting in a little cold Broth 
ſometimes ; then put in as much Broth as you think will 
do: train it off, — in two ſmall Chickens, and ſome 
Slices of French 3 ' ſeaſon it gently, ſo ſerve away; 
garniſt-with Whites of Eggs beat up. 1 


OUR Stock muſt be of Veal and Fol; put 
1 a Pound of Rice, and a Pint of Gravy, and a 
Knuckle of Veal, ſtove it tender; with 'Mace and 
Salt, then make a Rim round your Diſh, and with 
Heaps of Rice, ſome coloured with Saffron, placing one 
Heap of White, and one of Yellow all round, e 
: Another Rice Soop. | at 
AKE a Quarter of a Pound of Rice, — and waſh 
it very clean, boil it with Veal Broth till very tender, 
with a little Mace and a young Fowl, ſkim it very clean, 
and ſeaſon lightly with Salt, then ſtir in half a Pound of But. 
ter, then add a Pint of Cream boiled up, and Rtir it into the 
Soop ; ſerve it up with the Crumb of a French Roll and the 


3 Fowl. 


4. Italian Pottage. | 
T is a Sort of Olio, diſhed in ſeparate Compartments, in 
I. Middle of your Diſh, for which Purpoſe make a 
roſs of Paſte, then bake it in the Oven; in the Firk 


\ 


Von may roaſt two 
= Garniſh be a Rim, on the Outſide of it ſome ſmall diced 
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Angle make a Biſque, in the Second a Pottage of ſmall 
Chickens, in the Third a Pottage a Ja Reine (en Profitrolle ;) 
and in the Fourth a Pottage of forced Partridges. Obſerve 


that each Soop is to have its different Broth belonging to 
it, with different Garniture. | TE 


A Soop of Forced Green Geeſe. | | 


AKE a Force-Meat of Gooſe-Liver, a Piece of Ba- 
con, a Calf's Udder, or Beef-Sewet, ſome Crumbs 
of Bread ſoaked or boiled in Milk, and three or four Eggs; 
chop all together, and ſeaſon with Pepper, Salt, ſweet Herbs 


and Spices ; when this is done, put your Force-Meat into 


your Gooſe's Belly, then put it into a Pot with! fome good 
Broth, and ſet it a doing gradually over the Fire; then 
take the Cruſts of French Nells as uſual, and put them in a 
Stew-pan, with ſome of the ſame Broth your Gooſe' is boiled 
in, and ſet your Cruſts a ſimmering and ſoaking gently over 


my a Stove ; when they are tender, put them! in your Soop- 


Dich, and the Gooſe upon them; then put over your Gooſe 


| 2. Cullis of Green Peas, if in Seaſpn, or elſe Aſparagus 


Topeg Gamiſh the Rim of your Diſh with middling Bacon, 
e © het u 20 * 1 10 . 4 Ac MZay 3 
4 Turnip Soop. 
H G good Veal.Gravy in Readitieſs, take ſome 
I Turnips, pare them, and cut them in Mice, one or 
mo Dozen, according to the Size and =, qt your Diſt; 
+ fry. them of 3 brown Colour in clarified Butter, or Hog's 
Lard. Take- two. Quarts of good Gravy, .andthe Cruſts df 


bf two French Rolls, -boiled up together, and: ftraindd through 


a fine Strainer. Your Turnips being ſtrained from the Fat 
|} they were fried in, put them together, boil them till tender. 
acks to put in the Middle. Let your 


Turnips, boiled white in Broth, and betwixt every Parcel 
of them a Piece of - fry'd Turnip, in Shape of a Cock's 
W: Comb,; -Soak your Bread in ſome good Fat and Gravy, 
ae ſerve 0 of oi oi en 0 

i | A Pottage of Cheſnuts. | wo 
| AK E ſome large Cheſnuts, and peel them, then put 
1. chem into Paſa. with Fire under and over, put 


them in an Oven, and peel off the under Skin, then ſer 


Gema; boiling. in. good Broth ;. put in a Stew-pan _ 
| $45 3. | 
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them till th are enough ; then 
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kalf a. Pound of Veal, a few Slices of Ham, ſome fliced* © 
Carrot and Onion, ſet them in a Stove to ſweat till they ſticks | 


to the Pan without burning, moiſten them with good Broth ; 


| you muſt have ſome Carcaſes of Partridges, or Pheaſants, 
ready -pounded ; take the Meat out of your Stew-pan with a 


| Skimmer, and put in your pounded Carcaſes ; obſerve tha 


your Broth be well taſted ; put in a little of your Cullis, and N 


C rain it thro! a Strainer, afterwards put it into'@ little Pot, or 


Sauce · pan, and keep it hot. Pare off the Cxuſts of a French" 


I Rell; and put them in a Stew- pan; put ſome good Broth'to- 
your Cruſts, and let them ſimmer awhile over the Stove, but 
take care there be no Fat: When enough, put them in your 
Scoop Diſh, garniſh the Rim with Cheſnuts ; put in 


750 
: 1K 


Cullis over: thetn ; and ſerve it hort. 


ann Se; ae 
irt — 1 


UT 2 Quartof Lentils into a Gallon df Water, wick 
two Pounds o good. Ham or pickled-Pork, — i} 


Jof Mutton, two Pounds of Pork; ſeaſon with All- ſpice and 


ſave. a few: whble-to-putiintd w Ferch Roll for the 


Salt; put in a Faggot of Herbs. and ſtove all very N N 
e 
the reſt pulp off as thick as Cream; ſo'ferve aW. dif 


nifh; with Bacon and Lentils. n 
43:44 t. N dz ganz 2 21 3 Bas 5 1 Ha an 
N T make Peas Fottage. 5 4 % * A 


AKE two _ of Peas, put them into three Quarts 

of Water, ſeaſon it pretty high, put in an Onion, boil - 
| a Spoonful of Flour," 
mix'd with Water, a little Mint, a Leek, and a C of 

HFandfuls of Spinach ; put in half a Pound of freſh Hutter, 
and ſome Forc'd-Meat , fall it all till the Butter is melt- 
Ted; thendiſh it, and ſerve it up to Table, — 21 


Amther Way. 


| T4 KE four Quarts of Peas, boil them in as little 
Water as will tuffice, till they are ſoft, and thickened | 
in the mean Time boil a Leg of Mutton, and two or three 


Umbles of Veal, in another Pot, pricking them with a 
Knife to let out the Gravy ;; boil them in juſt ſo much Wa- 


ter as is ſufficient to cover them: When you have boil'd all 


the Goodneſs out of the Meat, ſtrain the Liquor, put it into 


the Pulp of the Peas, let them boil together, put in a good deal 
of Mint, ſome 'Thyme, and alſo a Piece of Bacon: When 
| it 


— 
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i | | Cream, ſome Salt, Mace, and a Stick of Cinnamon, broken 
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WE it is enough, diſh it, lay Raſhers of fry'd Bacon round the | 


Diſh ; pour in a good deal of Butter, and ſerve it up, 
To make Spinach Pottage. 


AKE the beſt Part of the Spinach, mince it fine, 
and ſtew it in a Pipkin with Peas-Soop, an Onion 
ſtuck with Cloves, « Carrot, and other ſeaſoning Ingredients. 
Set your Cruſts a ſoaking ; you may, if you like it, ſ 
in ſome Parmeſan, and dreſs your Pottage. Garniſh it w 
Sticks of Cinnamon round about, and lay one in the Middle, 


or fry'd Bread, or an Onion. 


To mak, Pottage with Suecory. 


OIL, a young Turkey, Capon, Pullet, or other Fowl, 
after the uſu Manner, with Broth, Salt, , 
and a F of ſweet Herbs ; ſcald the Succory with Wa⸗ 


ter, then boil it in your Broth ; dreſs your Pottage, and la 
* a ſoaking. Garniſh with — and ſerve it up 
Broth, Mutton, Gravy, and Muſhrooms. 
| To make Barley Pottage. 


| AY a Pound of hutl'd, or Pearl Barley, to 
of Milk, boil it a little, chen put in a 


into ſmall Pieces; when it is thick enough, ſcrape in fine 


| N | Sugar, and ſerve it up. | 


A Millet Soop. 


TEE a Pound of Millet an Hour in good 
Broth ; then ſet it on a gentle Fire to ſimmer ; feaſon 
with Salt and Mace, then put in two Pigeons, and a Quartof 

ood Gravy ; ſtove it two Hours, make a Rim of Paſte round 
the Edges, and Jay ſome Millet ſtoved round, with ſome 
Slices of French Bread. 


A Veal Soop. 


C UT a Knuckle of Veal in Pieces, boil it with a Pul- 


let, and half a Pound of Jordan Almonds beat ſmall, 


ſtove it well, and very tender: You may boil a Chicken to 


lay in the Middle; then ſkim it clean, and ſeaſon it with 
Salt, and a Blade of Mace, then take the Yolks of four Eggs, 


and beat them in a little good Broth ; ſo draw it up as thick 


[WR as Cream, and ſerve it away hot. 


A Veal 


* 
4 
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A Veal Soop with Barley. 


Ex >0UR Stock muſt be with a Fowl, a Knuckle of Veal, 
; and ſome Mutton, ſeaſoned only with Mace ; thew 
ſtrain all off; put in half a Pound of French or Pearl Barley: 


Fowl, or two Chickens, and juſt as you ſerve it up put in 


Scotch Barley-Broth. 


; E'T a Neck, a Loin, or a Breaſt of Mutton, cut it to 
U pieces, waſh it, put as much Water as will cover it 
then when it boils kim it clean, and ſeaſon it with Pe 
and Salt, ſome diced Carrots, 'Turnips, ſome Onions, a ag 
( 


zot of Thyme and Parſley, and ſome Barley ; ſtove all 
Pell together; then ſkim it well: You may put in a 

pf Veal, or a Sheep's Head finged, with the Wool on, ſoak. 
ed and ſcraped, and it will be white ; ſo ſerve away with 


Ihe Meat in your Broth. 
To make this 2 inſtead of — * Carrot, take a 


Handful of red Beet Leaves or Broccolli, a Handful of the 
Blades of Onions, and a Handful of Spinach, waſhed and 


| 

1 2 4 Hodge-Podge. 

AKE about fix Pounds of the Sticking-piece, or Briſ- 
cuit of Beef ; a Knuckle of Veal, a Cow-heel, and 
Pig's Ear; let them be a little more than covered with 
Water, put them on the Fire, keep ſkimming them, and let. 
hem boil about an Hour; then ſeaſon them with Pepper 
nd Salt; put in Carrots and Turnips, cut in handſome 
Pieces, not ſliced, ſome Onions, Beet Leaves, Sellery, 
Thyme, and Winter-Savory in a Faggot, to be taken out 
gain, then let them all ſtew over a moderate Fire above 
two Hours more, 


Anorber Way to make a Hodge-Podge. 

AK E ſome of the lower End of a Briſcuit of Beef, 
cut it into Pieces two Inches long and broad, put them 
Into cold Water, then hlanch them, afterwards put them into 
Pot, with a great many Carrots, Parſnips, and a few 
urnips ; then ſeaſon with Pepper, Salt, a Bunch of ſweet 
Herbs, half a Dozen Onions, a Piece of Ham, and, if you 
think proper, a Piece of Cervelas ; then cover it with Slices 


of 


2 


. a 


boil it one Hout, ſeaſon it well, and boil in the Middle 4 


Ry | ö - 
be LanDy's:CoMpanion. 
of Beef, moiſten it with Broth, cover the Pot, and put Fire 


put them to your Meat, then ſtrain off the Broth the Briſcuit- 


Stew-pan, with a Handful of Flour, ſtir it with a wooden 
Ladle till it is pretty brown, then moiſten it with the Broth 
auß the Hodge:podge ; ſkim it well, let it be well taſted; put 


e it in ai T ortine, and ſerve it for Entry.” © © 
dity:it Mutton/Griftles.) : at. asd: 3 I 


M8" 2 oo. 243 It 4 2 y 14 * 


zt, And N 
Ficec'sf Mutton, and your Puck; ſer all a doing ſlowly. 
over the 9t6ve = When your Pottage begins to ſtick” to tk 


Meat, ſtrain your Broth, and put it in a Pot with ſome 


and make it boil gently in the mean Time cut ſome Tu- 
mips in the Form of Dice, or in any other Form you pleaſe, 


* 


* 


put them in a ſmall Pot of very good Broth, let them boil 


pan, ſtrain ſome good Broth upon them, without Fat, then 
et them ſimmer over the Stove till they are tender; when 


in your Duck and the remaining Turnips, cut into ſmall 


be well taſted. | | „ 

Joung Geeſe, Teals, Knuckles of, Roe-bucks and wild 
| tages of Turnips ; as likewiſe Wood-pigeons and other 
; Pigeons, | | 


* of : | ” * . 
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under and over it, when done, take out the Meat and the | 
 Qarrots ; then put the Briſcuit-piece, with other Meat, ints | 
|  &Stew-pan, and dreſs your Carrots as neatly as you can, | 


pieces were boiled in, with the reſt of the Meat, ſkim it 


well. let it he well ſeaſoned; if there is too much Li- 8 
uor boil it to a ſmaller Quantity; put ſome Butter in a , 


to: it Parſley cut ſmall, and put over your Griſtles of Beef, .; 
and your Carrots; keep it hot: Being ready to ſerve up, 


ou mayy ſer ve it up ĩn a Did, as well as 2. Terrine; you. + 


a Piece of Beef in a Stew-pan, with a. | 


nips, Carrots, and Onions; then put your Pot on the 72 
to be thrown upon goo Pottage, then blanch them, and 


till they are enough: As ſoon as you are ready to ſerve, take 
off the Cruſts of a French Roll, and put them in a Stew- 


Dice; fill up your Soop- Diſh, and ſerve it hot, but be ſure it 


Boars, at very grand Tables, may de ferved in the like Pot- 


A Pot- 


* > a9) & 4") 4-4 i 33 2 
F117 af gi Pottage with Ducks and Turnips. : by 
AKE r, draw. it very neatly ; ch 
| [+ Is 31 aw and truſs it very neatly ; blanch 


\ 


Stew-pan, put ſome good Broth into it, then take out your” | 
ur- 


* 
L's 


/ 


tdey are enough, put them in your So00p-Diſh, garniſh the | 
Rim of it with Turnips ready for that Purpoſe ; then put 


——T 
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A Pottage à la Jacobine. 


1e YRepare a Brace of Partridges with a Chicken, and roaſt 
S | | them, take off all the Fleſh, and chop it very ſmall, 
n, hen put it in a Stew-pan with a little Cullis, then take all 
t- Mie Crumb out of a French Roll, and fill it with this minced 
1 eat ; but obſerve to keep ſome to put upon your Pottage; 
1- ound all your Partridge-bones, and put them in a Stew-pan, 
ich a Speonful or two of Broth, let them have only 
n o Boils, and let them be well reliſhed ; then ſtrain them 
th SFhro' a Strainer, and put the Liquor into a little Pot, with 
ut e reſt of your minced Meat ; cut a French Roll into very 
2 in Slices at the Bottom of your Diſh, and a Layer of 
u 

A. 

} 

| 

h 

a 


re 


laced Parme/an Cheeſe, and — a Row of Bread, continu- 
cg them alternately, till you have enough for the Pottage; 
zen put your Diſh on a Stove, and put to it ſome Broth ; let 
ſimmer gently ; being ready to ſerve up, put in your French 
Rolls, ſtuffed with the minced Meat, and fill it up very gently 
ith good Broth : Garniſh the Rim of your Dith with Pieces 
f Puff-paſte, cut in Triangles, throwing your Cullis over all; 
2rve it hot. 


A Cow-Heel Pottage. 


YI UT in your Pot ſeven or eight Pounds of Buttock of 
Beef, a Leg of Mutton cut in two, three or four Pounds 


r fa Leg of Veal, and the Knuckle of a Ham; put your 
ot over the Stove till the Meat fticks a little to it, then pour 
Mt ſome Broth without Fat; put in alſo a Fowl, and an old 
© artridge, ſome Carrots, Parſnips, Turnips, and a Bunch of 
d, Penuery, and let it boil ſlowly : Then boil your Cow-Heel, 
8 d finiſh the doing of it in a little Braze, that is, in a good 


Peaſoning; when all is ready take the Cruſts of French Rolls, 

d put them into a Stew- pan; ſtrain ſome clear Broth upon 
em, take off all the Fat, and let them ſoak and ſimmer 
while over the Stove ; then put it into the Soop-Diſh, with 
our Cow-Heel upon it. Laſtly, fill it up with Broth, and 
rve it very hot. Let it be well taſted, | 


A Pottage of Forced Pigeons with brown Onions, 


AVING got ſome large Pigeons, you muſt pick, 
draw, and truſs them well, looſen the Skin of the 
reaſt with your Finger, and force them with a Force-Meat 
us: Get ſome white Fleſh of Fowls, or elſe a Piece of Veal, 
ith a little Bacon and Calf's Udder, blanched and ſeaſon'd 
ith Pepper, Salt, ſweet Herbs 2 Spices; a few Muſh- 


V 0 L. I, ragams, 
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rooms, Truſfes, Parſley, and young Onions, three or four 
Yolks of raw Eggs, and a few Crumbs of Bread boiled in 
Cream ; mince all well together, and pound them in a Mor- 
tar ; force your Pigeons with this Forced-Meat, ſtop the 
Vent of your Pigeons with a Skewer, and blanch them, 
leaving them but a Moment in the boiling Water, and 
ick them clean over again, and ſet them-a boiling in a Pot 
of good Broth. Take ſome ſmall round Onions, cut off 
the Ends, and blanch them in Water; then peel them, and 
= them into a Pot with good Broth, and Veal Gravy, and 
et them a boiling ; when boil'd, take them out very care- 
fully for fear of breaking them, and put them into a Sieve to 
drain: Take a French Roll, cut off the Cruſt, and put it into 
a Stew-pan, and put to your Cruſt the Broth your Onions 
were boiled in, and ſet — to ſoak and ſimmer; when 
tender, put them in your Soop-Diſh with your forc'd Pigeons 
upon them, and 2. your Diſh with Onions, fill up your 
Soop-Diſh with Veal Gravy, and ſee that it is well taſted; 
ſerve it hot. 
If you would have a Binding inſtead of Veal Gravy, bind 
it with clear Cullis of Veal and Ham. 
Pottage of Turkies with Onions is made the ſame Way. 


Pottage / Partridges. 

Vd Partridges being pick d, drawn, truſſed, and 
ſcalded, lard them with middling Lards of Bacon well 
ſeaſoned, and half roaſt them; then take them off, and put 
them into a Pot with a Bundle of Roots, ſome Onions, and 
fome good Broth ; ſet them a boiling. Make a Cullis after 
this manner: Take a Pound or two of a Fillet of Veal, and 
a Piece of Ham, cut them in Slices to garniſh the Bottom 
of a Stew-pan, ſlice an Onion, Carrot, and Parſnip, and 
put the Whole cover'd up over a ſlow Fire; when the Li- 
quor ſticks to the Pan without burning, put in a little But- 
ter, and a Duſt of Flour; toſs that ſeven or eight Times 
over the Stove ; then wet it with half Gravy, half Brotls 
and put in ſome Cruſts of Bread, a little Parſley, a Chibbol, 
Muſhrooms, Tru%es, and a very little ſweet Baſil, and let all 
fimmer together; pound a roaſted Partridge ; the Cullis be- 
ing enough, take out the Slices of Veal, and put in the Par. 
tridge; ſtrain u.thro' a Strainer, and put it into the Pot, and 
koep it hot; boil ſome Cruſts of French Rolls in the Soop- 
Diſh you intend to ſerve it in, or in a Stew-pan, with the 
Liquor that your Partridges were boil'd in; when 3 
* 
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lay them in your Soop-Diſh, and lay your Partridges hand- 
ſomely upon them ; ſee that your Cullis be well taſted, pour 
it upon your Pottage, and ſerve it hot, 


A Pottage of Partridges à /a Reine. 
AVING picked, drawn, and truſſed your Par- 
tridges, lard them with large Lardoons of Bacon, and 
half roaſt them, then take them off the = and put them 
into a Pot, with ſome good Broth of a Piece of Beef and 


Veal ; ſet them a boiling over a ſlow Fire, then take aPound 
or two of a Fillet of Veal, and a Piece of Ham, cut both 


into Pieces or Slices, and garniſh the Bottom of a Stew-pan, 


and add an Onion or two, a few Carrots and Parſnips ; ſet 
them a ſweating on a Stove ſlowly ; and when they begin to 
ſtick to the Pan, and appear brown, pour in ſome good Broth, 
and ſeaſon the Whole with two or three Cloves, tome Muſh - 
rooms cut in Slices, Parſley, Cives, and Crumbs of Bread 
let them all ſtew together very ſlowly, and when they are 
well ſoaked, and the Veal and Ham enough, take them out 
of the Pan, and mix one of your Partridges, being pounded, 
in it. Then ſtrain your Cullis over it, and put to it the Cruſt 
of a French Roll, or two, ſoaked in ſome of the Broth the 
Partridges were boil'd in; put a Brace of roaſted Partridges 
in the Middle, and ſerve away hot. 


A Pottage a la Houzarde. | 


AKE two Chickens, pick them very clean, trufs 
them, and put them in the Broth- pot for half an Hour, 
then take them out, and cut them in Pieces as for a Fricaſey, 
and put them into a Stew-pan with ſome melted Butter, ſea- 


ſoned with Pepper, Salt, ſweet Herbs, and fine Spices, and 


raſped Bread, and Parmeſan Cheeſe, upon them, one after 
another, as you do Smelts, or fried Gudgeons; then put them 
andſomely in a Paſty-pan, and let them take a fine Colour 
n the Oven. Take a French Roll, cut it in Slices, make a 
Layer of Bread in your Soop- Diſh, and another of Parme- 
an Cheeſe, another of Cabbage, and one of Bread over all, 
hat the Cabbage may not appear; py your Diſh on the 
dove, with ſome good Broth in it; let it ſimmer till the 


read be almoſt dry; then dr it with Parme/ax Cheele, 
nd brown it with the Cover of M Eaſty-pan; then ſhove a 
hin Skimmer under your Bread in the Diſh, and put in fore 
roth till your Bread ſwims in it. When it is ready to ſerve, 
iy your Chick | 


ens on handſomely, and ſerve it hot. 
. C 2 | Pottage 


7 


* 


rr 
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Pottage of Rice, the Poliſh Way, called Rouſſole. 


P 10K and waſh your Rice very clean, put it in a Pot 
with a Knuckle of Veal, and a Fowl cut in Quarters ; 
moiſten them with hot Water, and let them boil very ſlowly; 
put in a Handful of Parſley-leaves and Roots, a good Pinch 
of Mace pounded, a Pinch of Pepper, and a Piece of Butter ; 8 
boil it gently, and keep it from thickening ; give it a good dr: 
Taſte, and juſt before you ſerve, put in a Handful of Parſ- St 
ley, and diſh up your Fottage in the Diſh you ſerve it up in; ¶ ten 
put your quarter'd Fowl upon it, and ſerve it up hot. mo 


A Rice Olio, with a Cu!lis à la Reine. wit 


OIL a Fowl with your Rice, in a Pot of good Broth, 
and make a white Cullis thus: Take a Piece of Veal! 
and Ham, and cut them like ſmall Dice, add an Onion, with 
ſome good Broth ; take the White of a roaſted Fowl, and 
pound it in a Mortar ; when pounded, take the Meat out of 
your Cullis, and put in the White of your pounded Fowl; 
firain it all through a Strainer, and put it to your Rice, and 


put your Fowl in the Diſh that you ſerve your Pottage in mY 
E it be well taſted, and ſerve it hot. * 
A Pottage of Spaniſh Cardoons. ＋ 

as bj 


AKE a French Roll or two, and having cut off the 

Cruſts, put them into a Stew-pan, with ſome good ſtirri 
Broth, let them take a Boil or two ; when your Cruſts are volk 
tender, put them in your Soop-Diſh, and garniſh your Diſh gar 
with Cardoons ; then lay on your Cruſts two Partridges, © . 
two Pigeons, which you muſt have ready, or elſe à little P 
Loaf of Prefitrolle and ſome Hearts of Cardoons in thir 
Slices over it: Pour over it ſome good Veal Gravy ha 
thickened, let it be well taſted, and ſerve it hot. When tht 
Veal Gravy is thus prepared, then take a Pound and a hal 
of a Fillet of Veal, and a little Piece of Ham, cut both it 
Slices, and garniſh the Bottom of a large Stew-pan wit! 
it, and an Onion, a Carrot, and a Parſnip ; cover it, and le 
it ſtew gently on a Stove: When the Liquor flicks to thi 
Pan, and Has taken a fine Colour, put in a Piece of Butter 
and drudge it lightly over with Flour, then toſs it roun 
about ſeven or eight Times over the Stove, and put to 
half good Broth, ard half Gravy ; ſeaſon it with a whit 
Chibbol, a little Parſley, a little ſweet Baſil, a few Muſhroom 
and Truffles, if you have any, and with two 8 thr 
7 | ove 
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Cloves; let it all boil gently, then take out the Slices of 


Veal, and ſtrain the reſt through a Strainer ; let it be of a 
good Colour, and uſe it to throw on your Pottage. | 


An Onion Soop. 
nch 9 thirty Onions, flice them thin, and fry them 


brown, but take Care not to let them burn to the Pan; 
ood MW drain them well from the Fat. then put them into a clean 
arſ- Stew pan, with ſome ſmall Broth, and let them ſtew tid. 
in; tender, then put in Pepper and Salt, to your Taſte, wita 
more Broth, and ſtir in half a Pound of Butter. Serve it up 
with ſome Slices of Bread toaſted, or dried before the Fire. 


oth, Another Onion Soop. 
/eal AKE half a Pound of Butter, put it in a Stew- pan, 
with on the Fire, let it all melt, and boil till it has done 


and makin any Noiſe ; then have ready ten or a Dozen mid- 
dling Onions peeled, and cut ſmall, throw them into the 
Butter, and let them fry a Quarter of an Hour; then ſhake 
and in a little Flour, and ſtr them round; ſhake your Pan, and 
NY let them do a few Minutes longer, then pour in a Quart or 
three Pints of boiling Water, ſtir them round, take a good 
Piece of K Cruſt, of the ſtaleſt Bread you have, — 
as big as the Top of a Penny Loaf, cut ſmall, and throw 
it in; ſeaſon with Salt to your Palate, let it boil ten Minutes, 
ſtirring it often; then take it off the Fire, and have ready the 
Volks of two Eggs beat fine, with half a Spoonful of Vine- 
gar; mix ſome of the Soop with them, then ſtir it into your 
Soop, mix it well, and pour it into your Diſh. 


4 An Egg Soop. 


B T the Volks of two Eggs in your Diſh, with a Piece 
of Butter as big as a Hen's Egg, take a 'Tea-kettle of 
boiling Water in one Hand, and a Spoon in the other, pour 
m about a Quart by Degrees, and — ſtirring it all the 
Time well, till the Eggs are well mix'd, and the Butter 
melted ; then pour it into a Sauce- pan, and keep ſtirring it 
all the Time, till it begins to ſimmer; take it off, the Fire, and 
pour it between two Veſſels, out of one into the other, till it 
to is quite ſmooth, and has a great Froth ; ſet it on the Fire 
whit again, keep ſtirring it till it is quite hot, then pour it into 
domi the Soop-Diſb, — ſerve it. | 

thr C 3 A Ter. 
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ST A K E half a Dozen Quails all ready truſſed, four 
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A Terrine a Ja Bawvaroiſe, 


middling Pigeons, two young Rabbits ; cut off the | 
Hind-Legs, and lard them with Bacon, and the Backs with 


ſmall Bacon, cut off the Heads and Flanks, and lard them If 
alſo. Take an Eel cut in Pieces the _ of your Rab- ¶ ane 
dits ; put in your Stew-pan ſome Slices of Veal and Ham, Ha 
then put in your Quails and Legs of Rabbits, together with ¶ ane 
Champignons and Truffles; ſeaſon it with Pepper, Salt, ſweet — 
Baſil, Onions, ſome Slices of Lemons, and a Couple of Bec 
Glaſſes of White Wine ; cover them Top and Bottom alike, the 
cover the Stew-pan, ſet it a ſtewing with Fire under and over; ¶ Ste 
it being half done, put in your Pigeons, with Veal Sweet- ie, © 


breads, and let it ſtew till done: Your Eels and Rabbits 2 
being larded, put a Stew- pan over the Fire, with half a in 
Bottle of White Wine, ſeaſoned with Salt, Cloves, ſweet Ba- at 
ſil, and Onions cut into Slices; as ſoon as your Wine. boils, vey 
put in your Eels, let them boil a little; after that take them WW Ta 
out, and put your Rabbits in a Stew-pan, with ſome Slices of 
Ham and Veal; moiſten them with Broth, adding to it a Oli 
Couple of Onions, and ſo let them ftew: When they arc WW ton 
ſtewed, take them out, ſtrain the Broth thro' a Silk Strainer, Th. 
and put them again into your Stew-pan; then put them 
over the Fire, and let them ſtew till they turn to Caramel. 
This done, put in your Rabbits and your Eels ; cover your 
Stew-pan, and put it upon hot Aſhes, that they may giaze, 
and your Eels may be quite done: Take out your Qual 
Pigeons, and Rabbits Legs, place them neatly in a Stew- 
pan ; put the Stew-pan wherein they have been doing over 
the Fire, and moiſten with a Ladleful of Gravy, and as 
much Cullis; ſkim it well, then ſtrain off this Cullis ; let 
it have a good Taſte; place your _— and Pigeons, Cc. 
in your Terrine, and pour your Cullis over them, with 
the Juice of a Lemon, and then your Rabbits and Eels 

lazed, croſs-ways, laid upon them, and ſerve them up 

Ot. \ 


A Spaniſh Olio. 


AK E ſome Griſtle of Beef from the lower Part of the 
Briſcuit, cut in Pieces, the Bigneſs of two Fingers, and dive 

ut them in Water; take alſo ſome Griſtle of a Breaſt of W and 
Mutton, and ſome Griſtle of a Breaſt of Veal, and Sheeps ley, 


Rumps, and cut them into handſome Pieces ; then pang a out, 
| ro . 
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Broth- pot all round with Slices of Beef, an Inch thick, and 
put in your Griſtle of Beef, with a good Quantity of Roots, 
a Bunch of Sellery very neat, becauſe it muſt be uſed in 
ſerving up, a Bunch of Leeks, moiſten the Whole with Broth; 
and when the Beef is ſomewhat forward, put in your Griſtle 
of Veal and Mutton, and Sheeps Rumps, two Hogs Feet 
and Ears, two Partridges, two Pigeons, the Knuckle of a 
Ham, half a White Cabbage, being well blanched, drained, 
and tied up with Packthread ; ſeaſon the Whole with Onions, 
and put in a Mignonette, and then cover it with Slices of 
Beef; take two Pounds of Veal, cut them in Slices, and ſer 
them to ſweat gently over the Stove, till they ſtick to the 
agent yoa- but don't let them burn ; put ſome good Broth into 
it, and put it in your Olio. You myſt put to ſteep over Night 
ſome Gravance, that is, Spanih Peas, in lukewarm Water, 
in the Morning pick them clean one after another, then 
waſh them in hot Water, and boil them in a Sauce-pan 
with good Broth. Your Olio being done, give it the belt 
Taſte you can ; then take out all your Meat and Roots, and 
put them in a large Diſh; range handſomely in the Diſh or 
Olio-pot you ſerve up in, your Griſtles of Beef, Veal, Mut- 
ton, and Roots, which mult be well cleaned : When every 
Thing is in Order in your Diſh, then put in your Hogs 
Feet and Ears, Cabbage, Sellery, and Leeks, in the ſame 
Form; add laſtly your Gravance, with a little Olio Broch, 
and ſerve it hot, You muſt ſerve it in covered China Cups, 
with Slices of toaſted Bread as big as your two Fingers; fill 
each Cup with Broth, and put a 'Foaſt at their Sides. Take 
care yourBroth be well reliſhed, and ſerve it as hot as you 
can. ö 


Another Way to male an Olio. 


F ILL a Pot that will hold three Gallons, with Water, 

ut in a Rump of Beef, two Neats Tongues, green 
boil'd and larded, alſo a Couple of dry'd Neats Tongues, 
and Bolognia Sauſages ; boil them together, ſkim the Pot 
well ; and when they have boil'd two — put in Mutton, 
Pork, Veniſon, and Bacon, cut in Bits as big as a Duck's 
Egg; pu likewiſe Turnips, Carrots, Onions, and Cabbage, 
cut in Pieces, the Bigneſs of your Meat; ſome Borage, En- 
dive, Marigolds, Sorrel, and other ſweet Herbs, groſly ſhred, 
and ſome Spinach whole; and you may alſo add French Bar- 
ley, or Limes, dry or green. A little before you diſh your Olio 
out, put in ſome Saffron, Cloves, Mace, Nutmeg, 2 Then 
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and Salt. Alſo ſet on in a Pipkin, with a little White Wine, 


= into another Pot a Gooſe or Turkey ; Capons, Pheafnts, 
idgeons, and Ducks, two of each; Partridges, Teals, and 
Stock-Doves, four of each; Snipes, half a Dozen ; Quails, 
two Dozen; and Larks four Dozen; boil them in Water 


ſtrong Broth, and ſweet Butter, Bottoms of Artichoaks, and 
Cheſnuts boil'd, and blanch'd, with a Couple of Cauliflowers, 
ſome Bread, Marrow, Yolks of hard Eggs, large Mace, and 
Saffron : When theſe are ready, diſh your Olio thus : Firſt, 

our Veal, Beef, or Pork; then your Veniſon, Mutton, 

'ongues, Sauſages, and Roots over — all: Then next lay 
your largeſt Fowls: As firſt a Gooſe or Turkey, a Couple 
of Capons, a Couple of Pheaſants, four Ducks, four. Wid- 
geons, four Stock-Doves, four Partridges, eight Teals, 
twelve Snipes, twenty-four Quails, and forty-eight, Larks, 
Then pour in your Broth, and put on your Pipkin of Cauli- 
flowers, Artichoaks, Cheſnuts, ſome Sweetbreads fry'd, Volks 
of hard Eggs, Marrow boiled in ſtrong Broth, P.ſtachoes, 
Mace and Saffron, all being finely —. z over all, ſome red 
Beets, Slices of Lemon, Lemon-peel whole, and run it over 
with beaten Butter. 15 | 


Another * ay. ; Cru 


AKE any Sort of good Meat, Part of a Buttock of Pig 
Beef, a Leg of Mutton, a Fillet of Veal, ſome raw an 
Gammon, Chickens, . Pigeons, Partridges, and Quails, and I Dif 


ſome Sauſages, and a Cervelas, all roaſted or fry'd brown: all; 


Put all theſe into a Pot, one after another, according to the ¶ the 
Time that each will require for boiling it, and make a i | 
thickening Liquor of brown Sauce to be mingled together. 
When it boils, ſkim it well, ſeaſon your Meat with Salt, W fit. 
Pepper Ginger, Nutmeg, Cloves, and Coriander Seed, 
pounded together; then add ſome ſweet Baſil and Thyme, 

tied up in a Linnen Cloth, then ſcald Turnips, Carrots, 
Parſnips, Leeks, Onions and Parſley Roots; alſo Cabbage, 

and other Herbs in Bunches. When your Pottage is boiled, 
break ſome Cruſts in Pieces, and lay a _— in the Broth, 
having taken off the Fat, and ſeaſoned it well. Before you 
ſerve it up, put in a good deal more of the Broth, — 
taken off the Fat; then dreſs your Meats and Fowls; garn 


them with Roots. 


As 
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An Olio for Day: of A*flinence. 


ET Fiſh Broth, and good Peas Soop, put them into 
a Pot, with the Herbs and Roots mentioned in the. 
ther Receipt for Olio's, and let them boil together as long 

s is requiſite ; then dreſs your Olio, with a Loaf of White 
Bread in the Midſt of it, and garniſh with Roots. | 


A Rice Olio, avith a Cullis of Crawfiſh, 


ASH ſome Rice very clean, and put it in a Pot of 
Broth ; make it boil very ſlowly, and add half a 
Dozen live Crawfiſh : When your Rice is done enough, and 
xell taſted, pour upon it a good Cullis of Crawfiſh, with the 
Tails; take the Crawfiſh out of your Pottage, and ſerve it 
ot. 


4 Pottage of Wood -Pigeons, by way of an Olio. 


Aud your Wood -Pigeons are truſſed, blanch ther 
in Water, and put them in the Pot with ſome good 
Gravy, a Bunch of Roots, ſuch as Carrots, Turnips, Tarſ- 
nips, Se. ſome young Onions, a Faggot of Sellery, and a 
Bunch of ſweet Herbs ; when all are boiled, prepare the, 
Cruſts of Rolls as uſual, in the ſame Broth your Wood- 
* are done in; then put the Bread in your Soop-Diſh, 
and over it your Wood-Pigeons. Garniſh the Rim of your 
Diſh with the Roots, 28 in good Veal Gravy over 
all; then ſerve it hot: The Garniture ſhould only juſt cover 
the Rim of the Diſh, in order to have Room for the Soop. 
You may make Uſe of Quails, or any other Fowl, and 
As may ſerve for Cabbage Soop, as you think. 
t. | 


A Pottage of Teals, or ober Birds, with Muſhrooms. 


ET ſome Teals, or ſuch like Birds, draw and truſs 
them; lard them with large Lardoons of Bacon well 
{eatoned, then half roaſt them, and take them off, and ſet 
them a doing in a Pot, with ſome good Broth, Pepper, 
you and Salt, and a Bunch of ſweet Herbs ; when they are half 
ving done, have ſome picked Muſhrooms in Readineſs, cut them 
8 in ſmall Dice, and toſs them in melted Bacon, putting two 
good Pinches of Flour to them; your Muſhrooms dein | 
enough, ut them into the Pot where your Teals are boil: 12 
ing, all boil . when the Broth is 


enough 
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enough, order the Cruſts of French Rolls as uſual, and = 
them in your Soop-Diſh, and put your Teals on the Cruſts; 
and before you ſerve up, ut ſome good Gravy to them, with 
the — of a Lemon. Garniſh the Rim of your Diſh with 
Muſhrooms prepared in the following manner : Take as 
many ſmall Muſhrooms as will ſerve to garniſh your Diſh, 

ick and waſh them, and put them in a Stew-pan, with the 
* of a Lemon, a little Salt, and ſome Broth; when they 
are done, garniſh the Rim of your Diſh with them; but let 
them be very White: Another Time you may force them for 
the ſame Garniture, 


A Bain-Marie. 


E T three Pounds of Beef, three Pounds of Fillet of 

Veal, and a Pound of a Leg of Mutton, the whole 
without its Fat, with a Capon and a Partridge ; take an 
- earthen Pot big enough to hold all this Meat ; ſcald the Pot 
before you uſe it, then put into it the Meat aforeſaid, and 
ſeaſon it with an Onion ſtuck with two Cloves, and a little 
Salt, Pour into it three Pints of Water, cover the Pot, and 
ſtop it round cloſe with Paſte and Paper, to keep in the 
Steam, Put on the Fire a large Kettle of Water, and ſet 
it a boiling ; then put your earthen Pot into this Kettle, 
and keep ſo much Water always boiling, ready to put into 
the Kettle, as the other waſtes, keep always filling ſo for the 
Space of five Hours; after which, take it off, and open it, 
and ſtrain the Broth thro' a Sieve or Napkin, let it ſettle, 
This is uſed for fick People, or to ſoak Cruſts in for Pot- 
tages; and when you have a Mind to do it with Rice, you 
need only to fill the Belly of the Capon with Rice, picked 
very clean, and do it the ſame Way as above-mentioned. 


Plumb-Pottage for Chriſtmas. | 
O ten Gallons of Water take a Leg and Shin of 
Beef, boil it very tender, and when the Broth is 
ſtrong enough, ſtrain it out, wipe your Pot, and put the 
Broth in again; ſlice fix French Rolls, the Crumb only, and 
mittony it, that is, ſoak it in ſome of the Fat of the Broth 
over a Stove a Quarter of an Hour, then put in five Pounds of 
Currants well waſhed, five Pounds of Raiſins, and two Pounds 


of Prunes ; let them boil till they ſwell ; then put in three 
ers of an Ounce of Mace, half an Ounce of Cloves,. 


two Nutmegs, all of them beat fine, and mix it with a 


little Liquor cold, and put them in a very little yo 
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Take off the Pot, and put in three Pounds of Sugar, a little 
Salt, a Quart of Sack, and a Quart of Claret, the Juice of 
two or three Lemons. You may put in a little Sagoe if you 
like it. Pour this into earthen Pans to keep it for Uſe, 


Another, 


AKE two Gallons of ſtrong Broth, put to it two 
Pounds of Currans, two Pounds of Raiſins of the 
Sun, half an Ounce of ſweet Spice, a Pound of Sugar, a 
Quart of Claret, a Pint of Sack, the Juice of three Oranges 
and three Lemons ; thicken it with grated Biſcuits, or Rice 
Flour, with a Pound of Prunes, 


Plumb Pottage aer Way. 


AKE Leg of Beef, and four Gallons of Water, 

boil it till the Beef is tender, then train it off, and put 
the Liquor in the Pot again, then put in a Pound of Prunes, 
a Quarter of an Ounce of Cloves, half an Ounce of Mace, 
two Nutmegs beat and put in a Bag; let it boil half an Hour, 
then put in five Pounds of Currans, and three Pounds of 
Raiſins, and let it boil half an Hour longer; then put in 


-a Quart of ſtrong Beer, and let it boil up, then take it off, 


and put in two Pounds of Sugar, the Juice of two Lemons ; 
put it in an earthen Pan, and keep it for Uſe. Serve it hot 
in as you want it. | 


To make a Veal Glue, or Cake Soop, to be carried in 100 


Packet. 


„ 8 AKE a Leg of Veal, trip it of the Skin and the Fat, 
then take all the muſcular or fleſhy Parts from the 
Bones; boil this Fleſh gently in ſuch a Quantity of Water, 
and ſo long a Time, till the Liquor will make a ſtrong Jell 

when it is cold : This you may try by taking out a mall 
Spoonful now and then, and letting it cool. Here it is to 
be ſuppoſed, that though it will jelly preſently in ſmall 
Quantities, yet all the Juice of the Meat may not be extract- 
ed; however, when you find it very ftrong, ſtrain the Li- 
quor through a Sieve, and let it ſettle ; then provide a large 
Stew-pan, with Water, and ſome China Cups, or glazed 
earthen Ware ; fill theſe Cups with Jelly taken clear from 
the Settling, and ſet them in a Stew-pan of Water, and let 
the Water boil gently till the Jelly becomes as thick as 
Glue; after which, let them ſtand to cool, and then turn — 
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the Glue upon a Piece of new Flannel, which will draw 
out the Moiſture; turn them once in fix or eight Hours, 
and put them upon a freſh Flannel, and ſo continue to do till 
they are quite dry, ard keep it in a dry warm Place: This 
will harden ſo much, that it will be ſtiff and hard as Glue 
in a little Time, and may be carried in the Pocket with- 
out Inconvenience, You are to uſe this by boiling about a 
Pint of Water, and pouring it upon a Piece of the Glue or 
Cake, about the Bigneſs of a ſmall Walnut, and ftirring it 
with a Spoon till the Cake diſſolves, which will make very 
ſtrong _ Broth. As for the ſeaſoning Part, every one 
may add Pepper and Salt as they like it, for there muſt be 
nothing of that Kind put among the Veal when you make 
the Glue, for any Thing of that Sort would make it mouldy. 
As we have obſerved above, that there is nothing of Seaſon- 
ing in this 500p, ſo there. may be always added what you 
deſire, either of Spices or Herbs, to make it ſavoury to the 
Palate ; but it muſt be noted. that all the Herbs that are uſed 
on this Occaſton, muſt be boiled tender in plain Water, and 
that Water muſt be uſed to pour upon the Cake Gravy in- 
ttead of ſimple Water: So may a. Diſh of good Soop be 
made without Trouble, only allowing the Proportion. of 
Cake Gravy anſwering to the; aboveſaid Direction: Or if 
Gravy be wanted for Sauce, double the Quantity may be uſed 
that is preſcribed for Broth or Soop. There has been made 
a Cake Gravy of Beef, which, for high Sauces and ſtron 
Stomachs, is ſtill of good Uſe ; and, therefore, we ſhall 
here give the Method of it. 


Ta make Cake Soop of Beef, Cc. 


gt a Leg, or what they call, in ſome Places, a Shin. 
of Beef, pre are. it as preſcribed above for the Leg 
of Veal, and uſe the muſcular Parts only, as directed in the 
foregoing Receipt, doing every Thing as above-mentioned, 
and you will have a Beef Glue, which, for Sauces, may be 
more deſirable in a Country Houſe, as Beef is of the 
ſtrongeſt Nature of any Fleſh : Some preſcribe to add to the 
Fleſh of. the Leg of Beef, the Fleſh of two old Hares, and 
of old Cocks, to ſtrengthen it the more.; this may be done 
at Pleaſure, but the Stock of all, theſe Cakes, Gravies, or 
Glues, is the Firſt, Theſe, indeed, are good for Soops and 


Sauces, and may be enriched by Sellery, Chervil, Beet, 
Chards, Leeks, or other Soop Herbs, A little of —_ 
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Iſo good to put into Sauces, either of Fleſh, Fiſh or Fowl, 
and will make a fine Mixture with travelling Sauce, 


To make Broth for Breakfaſt, 
1. K E the Chine of a Rump of Beef, the Crag End 
0 


of a Neck of Mutton, a Neck of Veal, a Knuckle 
Veal, and a Couple of Chickens : Pound the White, or 
Breaſts of the Chickens in a Mortar, with ſome Crumb- 
Rread ſoaked in Broth, 'Then all being well ſeaſoned, ſtrain 
it through a Sieve, and pour it on Cruſts of Bread, laid. 
e Wiinmering in the ſame Broth. | X 


To make White Broth. 


ARBOIL a Capon or Pullet; take the. Fleſh from the 

Bones ; put it into a Stew-pan.over a Chafing-Diſh of 
Coals, add to it as much boil'd Cream as you think will 
be ſufficient ; thicken it with Eggs, Flour and Rice, and add. 
d WH the Marrow of one Bone, and ſome of the Broth the Fowl 
d was boil'd in, a Gill of Mountain, or Sack; ſeaſon with Salt, 
1. and, when ſufficiently thicken'd, ſerve it up. 


9 


8 Do make Calves-Feet-Broth. 
OIL the Feet injuſt ſo much Water as will make a 
* Jelly, then ſtrain it, and et the Liquor on the Fire 


"Ve ain, putting in two or three Blades of Mace ; put about. 
le half a Pint f Sack to two Quarts of Broth ; add half a 
Fil Pound of Currants pick'd and waſh'd, and when they are 
plump'd, beat up the Volks of two Eggs, and mix them with 

a little of the cold Liquor, and thicken it carefully over a 
gentle Fire; then ſeaſon it with Salt, and ſweeten it with Su- 

ar to your Palate ; then ſtir in a Bit of Butter, then put in 
E Peel of afreſh Lemon, juſt before you take it off. 


Mutton Broth. 


AKE a Neck of Mutton about fix Pounds, cut it in 

two, boil the Crag in aGallon of Water, ſkim it well, 

then put in ſweet Herbs, an Onion, and a Cruſt of Bread. 
When it has boiled an Hour, put in the other Part of the 
Mutton, a Turnep or two, a few Cives, and a little Parſley 
ay ſmall; ſeaſon it with Salt; you. may put in a Quar- 
ter of a Pound of Barley or Rice, but ſome like it thicken'd 
with Oatmeal, ſame with Bread, as they fancy. If you boil 
Turneps for Sauce, don't boil them all with the Broth, they 
wall make it too ſtrong. 


Ae 1 
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A good ſavoury Broth for Mornings, 


M AKE very good Broth with ſome Lean of Veal, 
| Beef, and Mutton, and with a brawny Hen, or youn 
Cock ; after it is ſkimm'd, put in an Onion quarter'd, — 
if you like it, a Clove of Garlick, a little Parſley, a Sprig 
of Thyme, as much Mint, a little Balm, ſome Coriander 
Seed bruiſed, and a very little Saffron, a little Salt,.P per, 
and a Clove, when all the Subſtance is boiled out of the 
Meat, and the Broth very good, you may drink it fo, or 
ur a little of it upon toaſted ſliced Bread, and ſtew it till 
the Bread has ſoak'd up all that Broth, then add a little more, 
and ſtew ; ſo adding Broth by little and little, that the Bread 
may imbibe it and ſwell ; whereas, if you drown it at once, 
the Bread will not ſwell, and grow like a jelly; and\thus | 
u will have a good Pottage : You may add Cabbage, or 
eeks, or Endive, or Parſley-Roots, in the due Time, be- 
fore the Broth has ended boiling, and Time enough for them 
to become tender, In the Summer you may put in Lettuce, 
Sorrel, Purſlane, Borrage, and Bugloſs, or what other Pot- 
Herbs you like ; but green Herbs take away the Strength 


and Cream of the Pottage. 
To make an Aſparagus Soop. 


AKE twelve Pounds of lean Beef, cut in Slices, then 

put a Quarter of a Pound of Butter in a Stew-pan 
over the Fire, and put your Beef in ; let it boil up quick till 
it begins to brown, then put in a Pint of brown Ale, and a 
Gallon of Water, cover it cloſe, and let it ſtew gently for 
an Hour and half ; put in what Spice you like in the Stew- 
ing, and ſtrain out the Liquor, and ſkim off all the Fat ; 
then put in ſome Vermicelli, and ſome Sellery, waſhed and 
cut ſmall, half an Hundred of Aſparagus cut ſmall, and Pa- 
lates boiled tender, and cut ; put all theſe in, and let them 
boil gently till tender ; juſt as it is going up, fry a Handful 
of Spinach in Butter, and throw in a French Roll, 


| . Another Way. 
AVING got ſome ſtrong Beef Broth, or Mutton, or 
both, boil in it a large brown Toaſt, a little Flour fift- 
ed from Oatmeal, and three or four Handfuls of Aſparagus 
cut ſmall, ſo far as they are green, ſome Spinach, white 
Beets, ard what Herbs you like, a little Sellery, and a few 


Sprigs of Parſley ; bake ſome ſmall white Toaſts, 5 
em, 


em, and pour your Soop upon them; the brown Bread 
uſt be ſtrained off before your Aſparagus is put in ; then: 
zaſon it to your Taſte. 
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| A Cucumber Soop. | * 
3 Ak E a Houghil of Beef, break it ſmall, and put it 


into a Stew-pan, with Part of a Neck of Mutton, a 
ittle whole Pepper, an Onion, and a little Salt; cover it 
vithWater, and let it ſtand all Night, then ftrain it, and take 
df the Fat; pare ſix or eight middle-ſiz'd Cucumbers, and 


ll ice them, not very thin, ſtew them in a little Butter, and 
re x little whole Pepper; take them out of the Butter, and put 
hem into the Gravy. Garniſh your Diſh with Raſpings of 


Bread, and ſerve. it up with Toaſts of Bread, or French Roll. 


ce; | 
hus An Onion Soop, called, The KI o's Soor. 
"a AKE ſome Onions cut in very thin Slices, ſtew them 


till tender, in a ſmall Quantity of Water, then add 
Milk, let it all boil together, at half leaft an Hour, with a 


"omg pretty many Blades of Mace,and a Quarter of a Pound of freſh 
gth Butter ; a little before it is taken | Up, thicken it with the 
Yolks of two Eggs well beaten, ſome Parſley, pick d 


and chopp'd very ſmall ; ſalt to your Taſte: Serve it up 
wich Toaſts cut in Dice. 
About four large Onions will do to two Quarts of Milk. 


A: Purſlane Soop. 

HE N your Purſlane is young you need only cut the 
Sprigs off, but keep their whole Length; boil them 
in a ſmall Kettle, with ſome Peas Soop and Onion-juice, 
both of the ſame Quantity when your Purſlane is boiled 
enough, ſoak ſome Crumbs in Broth, then diſh and' garniſh 
it wich the ſaid Purſlane ; let the Broth be reliſh'd, pour it 
over, and ſerve it up hot. 


To make Pottage without Water. 


AKE a good Piece of Beef, a Piece of Mutton, and 
ſome Fillet of Veal, a Capon, a Couple of Partridges, * 
and four Pigeons ; let your Meat be well — and your 

Fowls well truſs'd, then put them into a Pot with Partai | 
and Onions ſhred, and Parſley Roots, ſeaſon them with Salt, 
and all manner of ſweet Herbs; ſtop up the Edges of your 
Pot with Paper and Paſte, ſo as all the Steam may be Lore 
in, and that no Air may come out or get in; ſet this Pot in- 
"wo 


% 


- beaten, and ſtir them together over the Fire; lay into a 


up together, and half a Dozen Anchovies; boil them in 
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to a Kettle of hot Water, the void Places ſtuff d with Hay, 
to keep the Pot upright and ſteady. Keep the Kettle conti- 
nually boiling for fix or eight Hours ; then uncover it, pour 
off all the Gravy of the Meat, and clear it from the Fat; | 
then take out your Fowls and mince them, and farce a Loaf 

with them, with good Garnitures; then ſoak both the Loaf 
and Soop in g ery, and make a Ragoo of all Sorts of | 
Garnitures fry'd in Lard, pour theſe upon them; then dreſs 

the whole Meſs with farc'd Cocks-Combs, Veal Sweetbreads, 
or ſomething elſe of the like Nature, and ſerve it up to | 


Table. 


To make Pottage the French Way. 


A K E hard Lettuce, Sorrel and Chervil, of each a like 

uantity, or any other Herbs you like, as much as a 
half Peck will hold preſa d down; pick, waſh them, and 
drain them, put them into a Pot with a Pound of freſh Butter, 
and ſet them over the Fire, and as the Butter melts, ſtir 
them down in it, till they are all as low as the Butter; then 
put in. ſome Water, a little Salt, ſome whole Cloves, and a 
Cruſt of Bread, and when it is boil'd, take out the Cruſt 
of Bread, and put in the Yolks of a Couple of Eggs well 


deep Diſh ſome thin Slices of white Bread; pour it in, ſerve 
it up. | | | 
Another French Pottage. 


AK E about eight or ten Pounds of Beef, and two or 
three Knuckles of Veal, and a few ſweet Herbs tied 


three Quarts of Water, until 'tis boiled away to three Pints ; 
then ſtrain through a thin Cloth, and when you are ready to 
nſe, take as much as will ſerve your Turn, and ſet it over ¶ goc 
a Charcoal Fire; then take a Duck or Pullet, and take off 
the Skin; then take a few ſweet Herbs, and ſhred them ſmall; 
then take two or three Eggs, and a little Nutmeg and Salt, 
and beat them all together; then roll the Duck or Pullet in 
them, and roaſt it yellow, and lay it in the Middle of the 
Diſh ; then take ſome French Bread, cut Sippets thin, take a 
little Spinach and Parſley and cut it together, but not very 
ſmall, and put them a-top of the Pottage, and ſerve them 


Ap. 


To 
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7 make Pottage the Italian Way, 


at ; 7 OIL green Peas in ſome — with interlarded 
oaf O Bacon cut into Slices; when the Peas are boiled, put 
oaf them Pepper, Anniſeeds, and chopp'd Parſley, and ſtrain 
s of Wome of the Peas to thicken the Broth ; let it have a Walm 


r two, and ſerve it on Sippets with boil'd Chickens, Pigeons, 
ads, umb's Head, Duck, or any Fowl ; you may, if you pleaſe, 
> to Ihicken the Broth with Eggs. ” 


A Pottage a /a Reine, 


EAT Almonds, and boil them in good Broth, a few 
O Crumbs of Bread, the Inſide of a Lemon, and a Bunch 
of ſweet Herbs, ſtir them often, ſtrain them, then ſoak 
Bread in the beſt Broth, which is ta be thus made; bone a 


and 'apon or Partridge, —__ the Bones in a Mortar, then boil. 
ter, hem in ſtrong Broth, with Muſhrooms, then ſtrain them 


through a Linen Cloth, with this Broth ſoak your Bread ; as 
it ſoaks, ſprinkle it with the Almond-broth : Then put a lit- 
tle minced Meat to it, either of Partridge or Capon, and ſtill 
as it is ſoaking, put in more Almond-broth, until it be full, 
then hold a red-hot Iron over it ; garniſh, the Diſh. with 
Pomegranates, Piſtachoes, and Cocks-eombs. | 


To make Pottage de Sante. | #7S, 


UT into-a Pot Broth, made of Buttock of Beef, 
Knuckle of Veal and Mutton, together with Capons or 
fat Pullets ; ſeaſon the Broth very well, then ſoak in ſome 


tied Cruſts, while you are boiling Sorrel, Purſlane, Chervil, &c. 
in in another Pot, all cut very ſmall ; with. theſe Herbs you 
ts; may garniſh your Pottage and Fowls, or you may ſtrain 
to 


them, ſo that you may put nothing in it but the Broth and 
e 


ver ¶ good Gravy when you ſerve it up to Table. 
35 To make Pottage Profitrolle. 
alt, AKE a French Loaf, farce it, and ſoak it in good 
t in | Veal Gravy, and good Broth ; dreſs it upon other 


the foaked Cruſts, with a little of Partridge or Capon Haſh ; 

e a then having a good Cullis ready, with the Meats of which 

ery he Gravy was made, ſtrain it, and pour it upon the Pot- 

em Wtage; when you ſerve it up, lay a handſome Artichoke Bots 
tom upon the Loaf, with ſome Muſhrooms on the Inſide ; 
garniſh with Fricandoes or Veal Sweetbreads. 


Summen 
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Bits, and fry'd Balls; you may alſo add Gravy and Palates, 


-» 
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Summer Pottage. 


AKE a Shin of Beef, Scrags of Mutton or Veal, chop 
the Meat in Pieces, and be iments in a ſufficient 
Quantity of Water for fix or eight Hours, being cover'd} 
cloſe ; when they have boiled three or four Hours, put in 
two or three Onions, and half an Ounce of white whole Pep. 
pers tied up in a Linen Rag ; when the Meat is boil'd tof 

ags, ſtrain all through a coarſe Hair Sieve, ſqueeze it hard, 
then put in ſome Nutmeg, Cloves, and Mace, put in a ſmall 
Faggot of ſweet Herbs, of Sorrel, Beets or Endive, and 
Spinach, of each a Handful, ſhred groſly ; boil theſe for a 
while, then diſh -up your Pottage with. roaſted Pigeons or 
Ducks in the Middle of it, and ſmall Slices of Bacon fry'd, 
toaſted white Bread in ſquare Slices, Sauſages cut into litele 


and Cocks-combs boiled in Water tender, and peel'd, cut 
into * ; in Aſparagus Time, add Aſparagus cut into 
Bits, with long green Peas put in before the Herbs ; before 
you ſerve it up, while you are diſhing of it, ſet it over a 
Chafing-diſh, and make it boil; and boil the Palates and 
Cocks-combs in a little Broth, before you put them into the 
Pottage ; you may alſo add Lamb-ſtones and Sweetbreads, if 
you pleaſe. 


To make Pottage without the Sight of Herbs. 

M INCE ſeveral Sorts of ſweet Herbs very fine, Spi- 
nach, Scallions, Parſley, Marygold Flowers, Suc- 

cory, Strawberry, and Violet Leaves, ſtamp them with Oat- 

meal in a Bowl or Mortar ; then ftrain them with ſome of 

your Broth, boil ay Oatmeal and Herbs, with Mutton, 


ſeaſon with Salt, &c. when all is enough, ſerve it up on 
Sippets. 


To make Broth with Fleſh. 


A K E Slices of Beef, of a Fillet of Veal, and of a 
| Leg of Mutton roaſted, without any Fat; put theſe 
Into the Pot when the Water is cold, let it boil over a gentle 
Fire, ſkim it well; then add your Fowls, according to what 
Soop you would have. If it be for Biſques, boil in this 
Broth, Chickens, Quails, or Pigeons, each of them by 
themſelves, with Slices of fat Bacon and Lemon to keep them 
very white; and you muſt likewiſe add to your Stock of 


Broth ſome Fowls to ſtrengthen it. Let it be ſeaſon'd wh 
t. 
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alt, Roots, Onions, and Cloves, and boil it as long as you 
ink fit. 

This is a general Broth to be uſed to moiſten all Sorts of 
ulliſes made of Fleſh and Legumes. It ſerves for all Sorts 
f Soops ; it is nothing but the different Meats we put to 
em and the Garniſhing, whether they be Culliſes or Le- 
umes, that diſtinguiſh the different Soops from one an- 
ther. 


Fat Broth. 


OIL Part of a Buttock and Leg of Beef with other 
E Meat, and take out the Gravy and Broth, and ſtrain 
tthro' a Linen Cloth; then boil them a ſecond Time, and 
ake out the Broth again, keeping both theſe Sorts hot a- 
part. The firſt will be good to be put to Capons, ypun 
Turkeys, Veal, and other farced Meats, that are to be ſerv'd 
p in white Pottage. 

Capon or Veal” Broth ought to be uſed to ſoak young 
Pigeons for Biſques ; and with the Broth of the Biſques a 
Cullis may be made for Pottages à la Reine and à la Royale. 
And the Broth of farced Meats will ſerve to make a Cullis 
for the ſame Sorts of Meat, wiz. young Turkeys and Pul- 
lets, Knuckles and Breaſts of Veal, and other Joints. of 
Meat, that ought to be farc'd and parboil'd. | 
The ſecond Sort of Brath is to put into brown Pottages, 
iz, Ducks, Teals, Rabbits, Ringdoves, Larks, Pheaſants, 
Thruſhes, Cabbage, Turnips, and other Roots; and the 
brown Ingredients, which ſerve to thicken them, are to be 
mixed with the ſame Broth. 1 95 5 5 


| To make Fiſh Broth. 


AKE Tenches, Carps, Pikes, and Eels, prepare them 
for boiling ; then cut them in Pieces, and put them 
into a Kettle with Water, Salt, Butter, an Onion ſtuck with 
Cloves, and a Bunch of ſweet Herbs. Let it boil an Hour 
and half, then ſtrain it through a Napkin, and divide it into 


Here 
wheaten 


1eſe three leſſer Kettles: Into one of them put the Pickin 
a 


ntle I Cullings of Muſhrooms, and ſtrain them my 
hat MW with a Cullis, a ſlic'd Lemon, and ſome fry' 
this F lour. j 


Another 
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Another Fiſh Broth. 


U T Onions, Carrots, and Parſnips into Slices, then 

put them into a Stew-pan with a Lump of Butter, and 
ſet them a ſtewing with Juice of Onions: When theſe are be. 
come brown, put them into the Stew-pan, and give them 
two or three Turns: Let the whole be moiſtened with a 
clear Puree ; then put in a Bunch of Parſley, Cives, ſweet 
Herbs, Salt, and Cloves, and ſome Muſhrooms : Let all theſe 
boil together for an Hour; then ſtrain it thro' a Sieve into 
another Kettle, and uſe it to ſimmer Fiſh Soops. 

Note, That Carp is the beſt Fiſh to make Fiſh Broth. 


Another F iſh Broth. 


E T ſome Water over the Fire in a Kettle proportioned 
I to the Quantity of Broth you would make; put in the 
Roots of Parſley, Parſnips, and whole Onions, all Sorts of 
Pot: Herbs, a Handful of Parſley, and Sorrel and Butter ; let 
the whole be well ſeaſoned ; then put in the Bones and Car- 
caſes of the Fiſh, the Fleſh of which you have uſed for 
Farces, and alſo the Tripes of them, being well clean'd, 
ſome Tails of Crawfiſh pounded in a Mortar, and four or 
five Spoonfuls of the Juice of Onions; let this be alt well 
ſeaſoned and boiled, then ſtrain it through a Sieve ; put it 
back into the Kettle, and keep it hot to your Soops, 
to boil your Fiſh and other Things. 


To make Meagre Broth for Soop with Herbs, 


E T on a Kettle of Water, put in two or thres-Crufts of 
Bread, and all Sorts of Herbs, ſeaſon it with Salt ; put 
in Butter, and a Bunch of ſweet Herbs; boil it for an Hour 
and a Half, then ſtrain it through a Sieve or Napkin, This 
will ſerve to make Lettuce Soop, Artichoak Soop, Aſparagus 


3 Soop, Succory Soop, and Soop de ſante with Herbs. 


Jelly Broth for Conſumptive Perſons. 


Er Joint of Mutton, a Capon, a Fillet of Veal, and 

three —.— of Water, put theſe in an earthen Pot, 
and boil them over a gentle Fire till one Half be conſumed ; 
then ſqueeze all together, and ſtrain the Liquor thro' a Lin- 
nen Cloth, 


4 Pot- 


* 


Ld 
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A Pottage of Gooſe- Gibblets. 


HEN you have ſcalded and cleaned your Gooſe- 
Gibblets, boil them in ſome good Broth, ſeafoned 
vith a Bunch of ſweet Herbs and Salt ; when they are 
boil'd cut them into Pieces, and put them in a Stew-pan ; 
hen put a white Cullis, or a yu or Lentil Cullis, and 
eeping them hot, take the Cruſts of a French Roll, and put 
hem in a Stew-pan with ſome good Broth ; let them fimmer 
till they are well ſoaked and tender ; put them in your Soop- 
Diſh, covered with your Gooſe-Gibblets; then caſt your 
-ullis upon them, and ſerve them hot. Obſerve the ſame 
Method with the Gibblets of other Fowl. 


A Calf's Head Soop. 
AK E a Calf 's Head, ſtew it tender, then ſtrain off 
the Liquor, and put into it a Bunch of ſweet Herbs, 


Onion, Mace, ſome Pearl Barley, Salt and Pepper, boil all 
a ſmall Time. Serve up with the Head in the Middle 


n'd, ¶ boned. 

p or Garniſh with Bread toaſted brown, and grated round the 
vell Rims. | 

n | A Pottage of a Fowl. 

Ps, RAW and truſs your Fowl neatly, blanch it in boiling 


Water, and lard the Breaſt with fat Bacon ; boil it in 

ſome good Broth, with an Onion ſtuck with Cloves ; let it be 

: of boiled enough, and ſet it on hot Aſhes ; take ſome French 
Rolls, cut the Cruſt all off, and put them a ſimmering in 


— Broth as uſual ; then diſh it up, — our Fowl with a 
his Collis over it; garniſh the Rim of your Diſh with Cocks- 
as combs, or Sweetbreads, cut in long thin Slices, and ſerve it 
4 hot. Another Time you may put on a good clear Veal 
Gravy, or a Cullis of Veal and Ham. 
. A Pottage 7 Parmeſan Cheeſe. 
ay AK E ſmall raſped Loves of the Bigneſs of a mid. 
ot, dling Onion, dip them in a little melted Butter, and 


d; arudge them with Par me/an Cheeſe ; put them in the Oven 

t aſd a fine Colour ; boil ſome Cruſts of French Rolls, as 
uſual, in a Stew-pan, with good Broth ; when tender, put 
them into your Soop Diſh, and over your Cruſts put ſome 
| minced Partridge, and over that raſped Parmeſan Cheeſe, 
ot - and put this likewiſe into the Oven to take a fine Gold Co- 
| , 
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lour ; take all out, and garniſh the Diſh with the little 
Loaves; you muſt have a large one prepared after the ſame 
Manner, and forced with minced Partridge, to put in the 


Middle of the Diſh. Serve it hot. 


A Pottage of a Lamb's Head, 


8 CAL D your Lamb's Head and Feet, boil them, with 
the Livers and ſome middling Bacon, in a Pot of 
Broth ; then ſoak your Cruſts as uſual, and place the Head 
upon them in the Soop-Diſh ; garniſh it handſomely with the 
Livers and Feet; fry the Brains with the Yolk of an Egg 
and ſome Crumbs of Bread, and let them take a fine Co- 
lour ; then put them in their Place, and, upon the Whole, 
throw a white Cullis well taſted, made of Veal, Slices of 
Ham, Onions, Muſhrooms, Parſley, Cloves, Crumbs of 
Bread, &c. pounded in a Mortar, with a Moiſtening of 
Broth ; let it be well taſted, and ſerve it hot. 

In the Room of a white Cullis you may uſe a good Cullis 
of Peas, and garniſh as above, or make uſe of green Peas, and 
a Cullis of the ſame, according to the Seaſon. 


A Hare Soop. 


E T your Hare be cut in ſmall Pieces, waſh it, and put 

it into a Stew-pan, with a Knuckle of Veal; put in a 
Gallon of Water, a little Salt, and a Handful of ſweet 
Herbs; let it ſtew till the Gravy be good; fry a little of 
the Hare to brown the Soop; put may put in ſome Cruſts 
of white Bread among the Meat to thicken the Soop ; put 
it into a Diſh with a little ftew'd Spinach, criſp'd Bread, and 
a few Forc'd-Meat Balls. Garniſh with boil'd Spinach and 
Turnips, cut in thin ſquare Slices. 


To make a good Pottage. 

AKE a Quarter of a Pound of Butter, and put it into 

the Stew-pan, and let it ſtand over the Stove till it is 
brown, then ſhred an Onion ſmall and put into it; then 
ſhake in ſome Flour whilſt 'tis pretty thick, then put in two 
Slices of Lemon, a little Mace, beaten Pepper, and a little 
Bunch of Thyme; then take Ox-palates, and Sweetbreads, 
cut them in thin Slices, and put in the Pottage with ſome 
Forc'd-Meat Balls; then let them ſtand over the Stove, and 
as the Fat riſeth ſkim it off, then take three Heads of white 
Endive, and boil it a little, then ſhred it, and put it in the 
\ Broth, with fry'd Sauſages, cut in Pieces, and let it _—_ 
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tle while; then take a French Roll, and cut it ia thin Slices, 
d toaſt it very brown, and put it in; or you may put 
roaſted Fowl in the Middle of it, and ſo ſerve it up, gar- 
ſhing the Diſh with green Endive ſcalded, and ſliced Le- 


on. 
To make Barley Broth, 


ith Wy OIL a Pound of French Barley in three Quarts of Wa- 
od) ter, with ſome whole Spice, when it has boil'd a pretty 
ad Wile, put in Raiſins of the Sun and Currans, what Quantity 
the Wu pleaſe, when it is boil'd put in ſome Butter, Roſe-water, 


22 d Sugar, and ſo eat it. 

as | Another Way. 5 
of AK E a Pound of Barley, and boil it in four Quarts of 
of Water, with a Knuckle of Veal and a Scrag of Mut- 


of Vn, put in ſome Salt, whole Spice, let them boil ſome Time, 
en put to it ſome Raiſins and Currans, as you think fit; 
lis When it is near enough, put in ſome Cream, and boil it 
nd rhile, then put in —— Prunes, Roſe- water, and Su- 
ar. Garniſh with ſome of the Raiſins and Prunes, and fine 


* | China Broth. 


ut HIP a Quarter of a Pound of China Root thin, put 
4 it into three Quarts of Water, ſet it all Night covered 
et rer with warm Embers; the next Morning ſtuff the Belly 
of WF a Chicken full with Parſley, Mint, ſome Raiſins of the 
ts Win fton'd, Onions fliced thin, and French Barley : Boil it in 
ur Pipkin cloſe covered for fix or ſeven Hours over a gentle 
dre; ſtrain it for Uſe. 


To make Gravy Broth. 


AKE a fleſhy Piece of Beef, not fat, ſpit it, and roaſt 
* it, and when it begins to roaſt, ſlaſh it with a Knife 
„ WH make the Gravy run out, and keep it continually baſt- 
1 g with what comes from it, mix d with Claret ; cut it 
n een, and baſte it till all the Gravy be come out, put this 
f ravy in a Sauce- pan over a few Coals, put in ſome Salt, 
© Whole Spice, and Lemon-peel, and let it immer : Put ſome 
'» {Wppets in a Diſh with Oranges and Lemons, and ſerve it up. 


Jos pleaſe, you may put in poach'd Eggs inſtead of Sip- 
„„ e 6 * 


Fur mity. | 
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they are pretty thick, then put in Sugar, the Volks of eigh 


give them a few Walms, and it will be done. 


| 3 E ſome Barley or Oatmeal hull'd, boil it about 


| Furmity. : 
AK E two Quarts of hull'd, boiled Wheat, a Gallo 
.of Milk, two Quarts of Cream, and boil them til 


or ten Eggs well beaten, three Pounds of Currants, plump' 
by being gently boil'd in Water : Put theſe into the Furmuy 


Another Way to make an ordinary Furmity. 


AKE a Quart of ready boiled Wheat, two Quarts 0 
Milk, a Quarter of a Pound of Currants, clean pick“ 
and waſh'd, ſtir theſe together, and boil them, beat up th 
Volks of three or four Eggs, a little Nutmeg, with two 0: 
three Spoonfuls of Milk to the Wheat; ſtir altogether for: 
few Minutes, then ſweeten to your Palate, and ſerve away. 


Plumb Gruel. 


AKE two Quarts of Water, two large Spoonfuls 0 

Oatmeal, ſtir it together, with a Blade or two of 
Mace, a little Piece of Lemon-Peel, boil it for five or fir 
Minutes, take Care it does not boil over; then ftrain it off 
and put it into the Sauce-pan again, with half a Pound © 
Currants, clean waſhed and picked : Let them boil about 
ten Minutes, add a Glaſs of White Wine, a little grate! 
Nutmeg, and ſweeten to your Palate. 


Alkmaarſe Grutte, a Dutch Diſh. 


two or three Hours in Water with a litile Salt, add te 
- ſome Raiſins or Currants, and ſerve it up with freſh melted 
utter. 


A general Cullis for Fiſh. 


8⁵ AL E and waſh ſome Carps, gut and lit them in two 
and cut them in Bits; put ſome Butter in a Stew pan 
and place in it, firſt, ſeveral Slices of Onions, and the 
your Bits of Carp ; put ſome few Slices of Roots over them 
cover your Pan, and put it over a flow Fire; when the 
Onions fiick to the Bottom, put in ſome Peas Soop. Sea 
ſon with ſweet Herbs, Parſley, Chibbols, and two or thre: 
Cloves of Garlick. Put a Lump of Butter into another 
Stew-pan, as * that you are now uſing, and ſet it ove 
che Fire, with a ſufficient Quantity of ſine Flour; ſtir * 
| a WOogci 
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wooden Ladle till it is a little browniſh ; then ſtrain off 
ome of the Liquor of your Carps into it, in order to mix 
he Flour thoroughly, and pour the Whole in your Cullis g 
put in a I'd Lemon cut in Slices, with ſome Garlick, 
weet Bal 1 Parſley, Chibbols, Muſhrooms, Truffles, if you 
ave any, and a Bottle of Champaign, ot White Wine, more 
r leſs, according to the Quantity of your Cullis. Let it 
 reliſhing, and pleaſing to the Eye; if it is not well co- 
dured, put in it as much Gravy of Onions as you think fit; 
et it ſtew ſlowly, and make uſe of this Cullis with all Sogs 


s f Fiſh Courſes. 
* Note, Inſtead of Carp you may uſe any other Fiſh. 
| The 

Cullis of Crawfiſh. 


ASH and boil ſome ſmall Crawfiſh in a little Wa- 
ter, with Onions cut in Slices, a Sprig of ſweet Baſil, 
little Thyme and Parſley, ſeaſoned with Salt and Pepper ; 


s ohen your Crawfiſh is enough, take them out, pick them, 
> ofſfeep their Tails for any other Uſe you think fit, and pound 
r ſhe Remainder with the Shells: Put a Bit of Butter into 2 
of Mtew-pan, with three or four Slices of Onion, a Carrot cut 


to Slices, and a Parſnip, toſs them up in your Pan twice 
thrice, and moiſten them with Fiſh-Broth, or ſoaking 

oth. 

Then put a Crumb of Bread in it, ſeaſon it with Parſley, 

hibbol, a Sprig of ſweet Baſil, half a Lemon peeled and 

t into Slices, You may alſo put into it ſome of your gene- 


bout Cullis with Fifh. Let this Cullis be reliſhing, take ont 
ad role Roots with the Skimmer, mix the Cullis with your pound- 
eltci Crawfiſh, and ftrain it directly through a Strainer. 
This Cullis is to be uſed with all Sorts of Diſhes where a 
awfiſh Cullis is proper. 
two Cullis F Crawfiſh for Soops. 


JOUND ſome Crawfiſh Shells well, and put a Bit of 

the Butter into a Stew-pan, with ſome Slices of Onions, 
hemrrots, and Parſnips ; toſs them up well over the Fire, and 
n thaſhiſten them well with ſome good Fiſh-Broth ; fealon them 
Seth Parſley, Chibbol, ſweet Baſil, half a Lemon peel'd and 
threq into Slices, and ſome Crumb of white Bread, and let 
other Cullis be reliſhing > take out all the Roots, mix it with 
t ov" pounded Shells of Crawfiſh, ftrain it immediately through 
t Wiggrainer, and keep it warm in a ſmall Kettle, You may 
0 1. I. D make 
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make Uſe of it with all Sorts of Soop, in which Cullis of 
Crawfiſh is uſed, but thicken a little more for Courſes. 


The moſt uſual Cullis. 


* I'S Cullis is made ſeveral Ways, but this firſt ; 
reckoned the beſt, and moſt in Vogue with thoſe beg 
filled in Cookery: Take Meat according to the Quantit 
of Cuilis you would make: As for Example, if you enter 
tuin ten or twelve Perſons, you can take no leſs than a who! 
Leg of Veal to make your Cullis with, and the Nut of 
Ham to make it good : Cut your Leg of Veal in Pieces th 
Bigneſs of your tft, place theſe in a Stew-pan, then put ! 
your Slices of Ham, with a Couple of Carrots and Onior 
cut in two, and put over your Cullis covered; let it ſtey 
foftly at firſt, and, as it begins to be brown, take off th 
Cover, and turn it, to colour it on all Sides the fame, bu 
take Care not-to burn the Meat ; when it has a pretty brow: 
Colour, moiſten your Cuilis with the Broth, made of Beef, c 
any other Meat; ſeaſon it with a little ſweet Baſil, ' ſon 
Cloves and Garlick. Pare a Lemon cut in Slices, and put 
into your Cullis with ſome Muſhrooms. Put into a Sten 
pan a good Lump of Butter, and ſet it over a ſlow Fire; p. 
in it two or three Handfuls of Flour, ſtir it with a woode 
Ladle, and let it take a Colour: If your Cullis is prett 
brown, you ſhould take ſome Flour, and when it is brown' 
moiſten it with your Cullis, then pour it ſoftly into the re 
keeping it ſtirring with your wooden Ladle, let it ſtew gent! 
and ſkim off the Fat; put in a Couple of Glaſſes of Cha 
paign or other White Wine, but take Care to keep it ve! 
thin, ſo that you may take the Fat well off, and clarify | 
To clarify it, you muſt put it upon a Stove that draws we! 
cover it cloſe, and let it boil without uncovering till it bo 
over ; then uncover it, and take off all the Fat that is rou 
tne Stew-pan, then wipe it off the Cover alſo, and cover 
again, and by that Means you will have an exceeding f 
Cullis. If your Cullis ſhould happen to be too pale, y 
may put a Bit of Sugar in a Silver Diſh, or Stew-pan, wit! 
Drop of Water, ſet it over a Stove, and let it turn to a C 
ramel, moiſtening it with a little Broth, and then put it in 
your Cullis, and with a Spoon take off the Fat, till you | 
your Cullis is of a good Colour; but if it is of a good 

Jour, Caramel needs not be put in it. When your Cull; 
done take out the Meat, and ſtrain off your Cullis in a Sie 
or a Silk Strainer, which is much better. This Cullis 


pro 


ro 
8. 
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roper for all Sorts of Ragoos, and to be over Fowls, or to 
e put into Pies and Terrines. 


Cullis another Way. 


t UT ſome Veal in Pieces, and place them in your Stew- 
be: pan with Slices of Ham, a Couple of Carrots cut in 
tit! o, and a Couple of Onions; cover your Stew-pan over 
ter gentle Fire; when the Meat begins to ſtick to the Bottom 
hol your Pan, uncover it, and colour it all over, but let it 
of Wot be burnt : If it is done as it ſhould be moiſten it with 

| roth, and ſeaſon it with ſweet Herbs, Slices of Lemon, 


dme Cloves of Garlick and Cloves ; take as much Flour 
s you think fit, according to the Quantity of Cullis you 
ſeWre to make, and mix it thin with cold Broth, or Water; 
Fes ſtrain off your Flour into your Cullis, and put by De- 
rees more to it; let the Cullis ſtew ſoftly, and be well 
Dne ; if the Colour is not deep enough, put Gravy in it; 
en, the Fat being well taken off, and it having a good. 
aſte, take out the Meat, ſtrain of your Cullis, and you 
ay make Uſe of it on all Occaſion-, | 


Cullis amiher Way. 


3 Pf. 
0007 Ur into your Stew-pan Tome Veal cut in Pieces, with 
pret ſome Slices of Ham, a Couple of Roots, Carrots, or 
"wn rnips, cut in two, and a — of Onions cut in Slices; 
E = ver your Stew-pan, and let it ſtew ſoftly, your Meat being 
rent! 


a good Colour, take it out, put a Fn Lump of Butter 
o your Stew-pan, put it over the Fire, take a wooden 


dle, and ſcrape the Brown well off that ſticks to your 


ify "WE v-pan, put in it as much Flour as you think fit, according 
S WO the Quantity of Cullis you would make; let it ſtew till 
it bo. of 2 good Colour, then moiſten it with Broth, put the 
| YOU at in again, and ſeaſon it with a few ſweet Herbs, Cloves 
oe 


Garlick, and Lemon Slices, with two or three Glaſſes of 
ampaign, or other White Wine ; let it ſtew well, and take 
Fat clean off: Being well done, and of a good Reliſh, 
in it off in a Sieve, or elſe in a Silk Strainer, and you 


75 y uſe it with all Sorts of Entries. 

it 1 

you | Cullis another Way. 

od \ HIS is to be ordered like the other, till it has taken 
Cull its Colour; the Difference in this Cullis is, that be- 


you moiſten it, you maſt put into it a good Lump of 
er, ſtir it with a wooden Ladle, and put in as muck 
D 2 | Flour 
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Flour as you think fit, for the Quantity of Cullis you are ty 
make; moiſten it with good Broth, and let it ſtew well, ſea. 
ſon the ſame Way as thoſe before-mentioned, which being 
done, ſtrain it off, and uſe it like the other, as you think 


Proper. 

At another Time, when your Meat begins to ſtick, and 
your Caramel 1s pretty deep coloured, take out your Meat 
and put in a good Lump of Butter, then put your Stew-pa 
over a ſlow Fire, to take off the Brown in the Pan; put in 
it ſome Flour, and when you ſee a Froth, moiſten it with 
Broth, and put your Meat in again, moiſtening at laſt the 
ſame with Veal Gravy. = 


Cullis of Ham. 


| HIS is likewiſe made divers Ways, we ſhall begj 
with that which is eſteemed the beſt by many good 
Cooks. | ES © blion: 
Put into a Stew-pan three Pounds of Veal cut in Dice Wh: 
take a good Ham, with the Swerd off, and the Fat, cut | 
into Slices well ſhaped, and put them into the Stew-pa 
wih your Veal, a Couple of Carrots cut in two, and 
Couple of Onions; cover your Stew-pan, and do it ven 


ently over a ſlow Fire at firſt, and when you ſee your Me: a 
— to ſtick to the Pan, uncover it, and turn your Slice ur O: 
ttle be 


of Ham, that they may take a Colour; then take out you 
Slices of Ham and your Veal : Put-a Lump of Butter, wit 
a little Flour, in your Stew-pan, and ſtir it well together wit 
a wooden Ladle, moiſten it with good Broth, not ſalt; pi 
your Meat and your Ham in again, and ſeaſon it with Le 
mon Slices, ſome Cloves of Garlick, and a few Glaſſes « 
Che mpaign, or other White Wine. Go on to thicken wit 
the moſt uſual Cullis, ſkim off the Fat; when done, tak! 
out all your Meat with the Ham, ftrain off your Effence | 


a Silk Strainer, and uſe the ſame with all Sorts of Meat, an A 
hot Paſtry made with Meat, or Fiſh dreſſed with Gray) ſ 
Put your Slices of Ham into your Eſſence again, to ma«gſpeces ; 
Uſe of on ſeveral Occaſions ; as, being cut into Dice, to punch o 
over a Piece of Beef, or Artichoke Bottoms, and, when cf; w 
oots w 


into Slices, for Chickens, young Fowls, or what elſe yo 
judge proper. 


t it ſte 
Chic 
hite C 
ry w 
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Another Cullis of Ham. 


UT ſome Slices of Ham very thin, and order them 
very neatly in a Stew-pan, putting ſome Onions into 
Cover your Stew-pan, and put it over a flow Fire, and 
ke Care they are not burnt : When your Slices of Ham 
ye a Colour on one Side, turn them, then take them out 
f the Stew-pan, into which you muſt put a Bit of Butter, 
nd a Duſt of Flour, ſtirring it a Moment with a wooden 
adle, and moiſtening it with good Broth and Gravy ; put 
our Slices of Ham in again, ſome Cloves of Garliek, a 
olaſs of Champaign, or other White Wine, with a few Muih- 
doms. Take a Lemon, pare it, cut it in Slices, and put ©: 
ato your Cullis. Thicken with the uſual Cullis, and kin 
e Fat well off: Take out your Slices of Ham, and ftrain, 
ff your Cullis in a Silk Strainer, then put your Slices of 
am in again. You may make Uſe of them on ſeveral Oc- 
aſions, viz, in putting them upon Artichokes, or upon 
hickens for Side Diſhes, or putting in a Cruſt of Bread in 
e Bottom of the Diſh,*and your Slices of Ham over it. 


Cullis the Italian Way. 


JU r half a Ladleful of Cullis in a Stew-pan, and half 

a Ladleful of Gravy, and as much of Broth, three or 
dur Onions cut in Slices, four or five Cloves of Garlick, a 
ttle beaten Coriander-ſeed, with a Lemon pared and cut in 
lices, a little ſweet Baſil, Muſhrooms, and good Oil: Put all 
er the Fire, let it ſtew a Quarter of an Hour, take the Fa: 
ell off, let it be of a good Taſte, and you may uſe it with all 
orts of Meat and Fiſh, particularly with larded and glazed. 
iſh, with Chickens, Fowls, Pigeons, Quails, Ducklings 
d, in ſhort, with all Sorts of Tame and Wild Fowl. 


A White Cullis, the Queens May. 


AKE a Piece of Veal and cut it into ſmall Bits, with 
| ſome thin S ices of Ham, and two Onions cut in four 
eces; moiſten it with Broth, ſeaſoned with Muſhrooms, a 


na 
o punch of Parſley, green Onions, three Cloves, and fo let it 
nc ,; when ſtewed ſome Time, take out all the Meat and 

yoſWoots with a Skimmer; put in a few Crumbs of Bread, and 


t it ſtew ſoftly ; take the White of a Fowl, or of a Couple 
Chickens, and pound it in a Mortar, mix it in your 
hite Cullis, but it muſt not boil, and your Cullis muſt be 
ry white ; but, if it is not white enongh, pound. one or 
3 D 3 two 


J " 
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two Dozen of Jordan Almonds blanch'd, and put them inte 
it, with a Glaſs of Milk boil'd : Let it be of a good Taſte, 
and ftrain it off; then put it in a ſmall Kettle, and keep it 
warm; and you may uſe it for all Sorts of white Soops, for 
Cruſts of Bread, and white Pottages, 


Green Cullis with Green Peas. 


8 E T ſome Green Peas be doye without Liquor, then 
take a Handful of Parſley, as much Spinach, with a 
Handful of green Onion-tops, blanch all theſe in boiling 
Water, then put them into freſh Water, and take them out, 
ſqueeze them well, and pound them: Put in a Piece of Veal 
cut in Dice, ſome Slices of Ham, and an Onion cut ſmall, 
into a Stew-pan, put it over a Stove, and let it ſtew gently ; 
being a little clammy, moiſten it with your ſoaking Broth, 
and let it ſtew ſoftly ; put a Handful of green Parſley, green 
Onions, Cloves, and a Bunch of Savoury into it ; being 
ſtewed, and of a Taſte, take out your Meat and Greens 
*then pound your Peas, and mix them with your Cullis, and 
with the Tops of green Onions, and ſtrain it off with a La. 
dleful of Cullis. This Cullis may be uſed with all Sorts 0! 
Terrines, with Green Peas, Ducklings, with Green Pea 
Soop, and with all Sorts of Difhes that are made with greet 
Sauce ; when you ſtew your Green Peas or Cucumbers, cu 
into Dice, in their Seaſon, put ſome of this Cullis over them. 


Green Cullis for Soops. 


OIL Peas in a ſmall Kettle, with good Broth ; take 

Piece of Veal, a Bit of Ham, with an Onion, cut a 
together into ſmall Dice, and put them a ſweating ver 
gently over a Fire; being a little clammy, moiſten the 
with your. ſoaking Broth, ſeaſon them, and let them ſte 
gently ; take Parſley, the Tops of green Onions and Spinac| 
of each a Handful ; and after they are picked, waſhed, an 
blanched in boiling Water, ſqueeze them well, and pour 
them, then taxe them out of the Mortar, and pound yo 
Peas. Your Meat being ſtewed, take it out of the Cullis wit 
a Skimmer, take off the Fat, let it be of a good Taſte, an 
mix your Peas and the Tops of green Onions with it, ar 
ſo ſtrain it off: This Cullis may be uſed with all Sorts 
green Soops and Soop Cruſts.. 


The Lady's COMPANION, 55 


Cullis of Partridges. | 


7 O UND roafted Partridges, take a Piece of Veal cus 

into Slices, with « Bit of Ham; put it together into a 
tew-pan with Onions, and a Carrot cut into Bits, and let 
ſweat upon the Fire, till it ſticks ; then moiſten it with 
ood Broth and Gravy : Seaſon it with a Slice of Lemon, 2 


theniE:t1c ſweet Bafil and Muſhrooms ; let your Meat ttew very 
th a ftly ; this done, take it out with the Skimmer, and ſkim 
ling. Fat well off: Let it be of a good Tafte, and mix your 


artridges with it, together with a Ladleful of other Cullis ; 
rain it off, put it in a ſmall Kettle. | 


Cullis of Lentils. 


AKE Lentils, pick and waſh them, then put them 
into a ſmall Kettle with good Broth, an Onion, a Piece 
f middling Bacon, cut faſhionably to garniſh your Soop 
ith, and ſet it a boiling ſoftly ; take a Piece of Veal and a 
iece of Ham cut into Gnall its ; put them into a Stew-pan 
ith an Onion, and let it ſweat gently over the Fire, till it 
rows clammy, then moiſten it with your ſoaking Broth and 
zravy; ſeaſon it with Parſley, ſweet Herbs, green Onions, 
nd two or three Cloves of Garlick, and let it ſtew ſoftly ; 
our Meat being ſtewed, and your Cullis of a good Taſte, 
ound your Lentils, and take out your Meat, then ſtir up 
our Lentils with your Cullis, and ſtrain it off: You muit 
eep ſome whole Lentils by you, to put in your Cullis, ſo 
at it may look like a Cullis of Lentils: This Cullis max 
e uſed with all Sorts of ſoaked Cruſts with Lentils, in 


dos aking them a little thicker. | 
ſte A Capon Cullis. 
— AK E a roaſted Capon, and pound it very well in a 


Mortar, put it in a Stew- pan, toſs up ſome Cruſts of 
Pop read in melted Bacon; and when they are become very 
_ 3 Wrown, put to them ſome Muſhrooms, Cives, Parſley, and 
zaſil, all ſhred very ſmall ; mix all theſe with your pounded 
apon, and make an End of dreſſing them over the Stove ; 
ut in ſtrong Broth, and ſtrain it. 

It is only the Meats you put into a Cullis that gives it the 
lame and Taſte ; if it be for Pheaſants or Partridges, make 
le of Pheaſants or Partridges inſtead of Capon ; do the like 
or Woodcocks, Pigeons, Ducks, Teal, Quails, Rabbits, Oc. 

D 4 and 
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and whatſoever Meat you uſe muſt be more than half roaſted 
before you pound it to put in a Cullis. 

Cullifes are for thic — all Sorts of Ragoos and Soops, 
and to give them an agreeable Taſte. 


4 White Cullis mtagre. 


R OIL a Pike, or a Brace of Perch, ſkin them, take 
out the Bones, and pound their Fleſh in a Mortar, with 
a Handful of blanch'd Almonds, and the Yolks of four oy 
tive Eggs boil'd hard; flice a Couple of Parſnips, a Couple 
of Carrots, and fix Onions, and ſtew them with Butter in a 
Stew-pan, turning them often, and when they begin to be 
brown, wet them with. a thin Peas Broth, or Puree ; ſcale, 
kin, and bone a Carp, cut the Head and Bones in Pieces, and 
ut them in the Stew-pan, let them boil a Quarter of an 
Hour, then ſtrain them into another Stew-pan, and put in 
ſome Muſhrooms, Truffles, a Couple of Cloves, a little Parſ- 
ley, Baſil, and a whole Leek ; add alſo the Quantity of two 
Eggs of crumbled Bread : Let them ſimmer for a Quarter of 
an Hour over a gentle Fire ; then put in your pounded Al- 
monds, Eggs, and Fiſh ; let it ſimmer but not boil, for fear it 
change Colour, then ftrain it, and uſe it for Soops and Ra- 


| * 4 Cullis of Roots. 

AKE Parſnips, Carrots, Parſley-Roots, and Onions, 
| and cut them in Slices; toſs them up in a Stew-pan, 
then take about a Dozen and a half of blanch'd Almonds, A 
and the Crumb of two French Rolls ſoaked in good Fiſh-Broth, j a 
pound them together in a Mortar with your Roots; then boil Fille 
al together, ſeaſon them well as in other Culliſes ; then Bac 


ſtrain it, and uſe it for Soops of Cardoons, Chervil, Onions, it 
Leeks, &c. 


The Lady's COMPANION. 57 


C HH 4A FEW 
of r © 


ake To dreſs Salmon au Court- Bouillon. 

_ FTER having drawn and cleanſed your Salmon, 
= ſcore the Sides pretty deep, that it may take the” 
Ple Müh of Court- Bouillon the better: Lay it on a Napkin, and 


ſon it with Salt, Pepper, Cloves, Nutmeg, Onions, Cives, 
rſley, ſliced Lemon, Bay-leaf, and Baſil: Work up the 
uantity of about a Pound of Butter with a little Flour, and. 
it it into the Belly of the Salmon; then wrap the Salmon 
the Napkin, bind it over with Packthread, and lay it in a 
ſh. kettle of a Size proportioned to the Largeneſs of your 


h; put to it a Quantity ſufficient to boil it in, of Wine, 
—— ater, and Vinegar, and ſet it over a quick Fire: When & 
Al done enough, take it off, and keep it ſimmering over 


Stove till you are ready to ſerve : Then take up the 
* WW imon, unfold the Napkin it is in, and lay another in the 
iſh in which you intend to ſerve it; place the Salmen 
on it: Garniſh with green Parſley, and ſerve it for Firſt 


urte. > 


"" o 7 44/4 a whe Salmon, or Pieces of it, A la Braiſe - 
ds, ARD with large Lardoons, well ſeaſoned, and bind it: 
th, about with Packthread : Take two or three Pounds of 


Fillet of Veal, cut in Slices, and lay it, with. ſome Bards 
Bacon,. on the Bottom of a Stew-pan, cover the Pan, and- 
it over a ſlack Fire; when the Meat begins to ſtick, 
wder it with a Handful of Flour, and give it ſeven or 
zht Turns over the Stove, keeping it always moving; then 
biſten it with good Broth, a few Spoonfuls of Gravy. 
y the Salmon in an oval Stew-yan, pour the Liquor of 
ur Braiſe upon it, and lay it over your Slices of Veal ; put 
a Bottle of Champaign, or White Wine ; ſee that there 
Liquor enough; ſtrew in a Seaſoning of Pepper, Salt, 
ces, and ſavoury Herbs, Cives, Parſley, and ſome Slices 
Onion and Lemon, add a Lump of Butter, and lay ſome 
ces of fat Bacon over all ; ſo ſet it to ſtew over a gentle 
e: When it is enough done, take it off the Fire, and let 
tand a Couple of Hours in Bs Liquor, to give it a _— 
| 5 | ut 
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but let the Pan be always covered to keep it warm ; whe 

you are ready to ſerve, take it up, drain it, untie the Pack 

thread, lay it in the Diſh you intend to ſerve it in, pour upo 

it a Ragoo of Crawfiſh made with Gravy, or elſe a ka 

200 of Veal Sweetbreads, Cocks-Combs, Cc. and ſerve 
ot. | 


The ſame dreſſed Maigre for Fiſh Days. 


JF OU muſt lard it with Anchovies and the Fleſh of Eel: 
bind it about with Packthread, and put it in an oy 
Stew-pan, or Fiſh- kettle, of the Size of your Fiſh : Put 
Lump of Butter, as big as your Fiſt, into a Sauce-pan ; ſet! 
over a Stove, and when it is melted, throw in a Handful o 
Flour, and brown it, keeping it always moving ; then pu 
to it ſome Fiſh-Broth, and pour the Whole into the Stew 
pan to your Salmon, to which put likewiſe a Bottle of Chan 
paign Wine, or White Wine, ſo that there may be LiquogWome 
enough to ſtew it in. Seaſon it with Salt, Pepper, favourWr a 
Herbs, and Spices, Onions, Cives, Parlley, and Slices he ( 
Lemon; ſo get it ready over a lack Fire. When it ir i 
enough done, let it ſtand a Couple of Hours in its LiquorMhe x 
that it may have the Reliſh of it; then take it up, unbind an orc 
drain it, lay it in the Diſh you intend to ſerve it in, and pouMhem 
upon it either a-Ragoo of Melts, Muſhrooms, and Truffle dge 
er one of Crawfiſh Tails, and its Garniſhings ; ſo ſerve it. t in 


Salmon in Caſes. he I 


AKE a Piece of Salmon, take off the Skin, cut it | ar 
thin Slices; mince ſome Parſley, green Onions, anWnoth 
Muſhrooms, put your Parſley and green Onions into as 
Stew-pan, with ſome Butter, ſeaſoned with Pepper anW-arn 
Salt; then put in your Salmon without putting it over Mato i 
Fire again, and toſs it up to give it a Taſte ; place yo 
Slices of Salmon in a Paper Caſe, put your Seaſoni 
upon it, and ſtrew Crumbs of Bread over all; let it bal 
to a fine Colour. Your Salmon being done, ſerve it 
with Lemon-juice for a ſmall Entry, or Hors d'Oeuvre. els © 


To dreſs a Fole of Salmon the Dutch Way.. df Ga 


E T a Jole of Salmon, ſcale and waſh it very cleay Mac 
and put ſome Water upon the Fire; take your Salmo! 
and put it upon a Fiſh-plate, which you muſt put into ye 
Kettle, Put a Stew-pan, with a. little Vinegar, over Me 


Fir 
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re; ſeaſon your Salmon with Salt, ſome Onions ſliced._ 
hyme, ſweet Baſil, and Parſley in Bunches ; then put your 4 
inegar hot over it; moiſten it with boiling Water, and let 
ze Liquor be of a good Taſte ; when done, make a Sauce 
ich a Piece of good Butter, a little Flour and Water, a Daſh 

Vinegar, a tew Anchovies, a little Nutmeg, and ſome 
hrimps picked, and thicken i; when - to ſerve, difh 
p your Salmon. Let your Sauce be well taſted, put it upon 
our Salmon, and ſerve it up hot for your Entry. 


whe 


Pack 


Eels 
_ To bake Salmon. 
Put AKE alittle Piece and cut it into Slices about an Inch 


thick, butter the Diſh that you would ſerve it to Table 
n, lay the Slices in the Diſh, take off the Skin, make a 
'orce-Meat thus: Take the Fleſh of an Eel, the Fleſh of 


n pu 
Sten Salmon, an equal Quantity, beat it in a Mortar, ſeaſon it 
:banWvith beaten Pepper, Salt, Nutmeg, two or three Cloves,. 
1q uogWome Parſley, a few Muſhrooms, and a Piece of Butter, ten 
vourWr a Dozen Coriander-Seeds beat fine: Beat all together, boil 
es he Crumb of a Halfpenny Roll in Milk, beat up four Eggs, 


ir it till it is thick; let it cool, and mix it well together with 
he reſt, and four more raw Eggs ; on every Slice lay this 
'orce-Meat all over, pour a very little melted Butter over 
hem, and a few Crumbs of Bread; lay a Cruſt round the 
uffleF.doc of the Diſh, and ſtick Oyſters round upon it. Bake 
tin an Oven, and when it is of a very fine Brown, ſerve it 
ap; pour a little plain Butter, with a little Red Wine, into 
he Diſh, and the Juice of a Lemon: Or you may bake ir 


t it n any Diſh, and when it is enough, lay the Slices into 
„ anÞnother Diſh, Pour the Butter and Wine into che Diſh. it 
nto as baked in, give it a Boil, and pour it into the Diſh. 
r arniſh with Lemon, and ſqueeze the Juice of a Lemon 
to it. ; 
0 To broil Salmon. 
bak OU may take either a whole Salmon, a Jole, Rand, 


or Chine ; ſlice it, or cut it round about the Thick- | 
eſs of an Inch; ſteep it in Claret and Wine- Vinegar, Salt, 
nd Sallad Oil, with groſs-Pepper, ſliced Ginger, a Clove 
df Garlick, my and whole Cloves ; then broil it on 


clea lack Fire, | ag with the Liquor it was ſteeped in, 
rn | ich ſome Sprigs of Roſemary, Thyme, Parſley, and ſweet 
arjoram z in the mean Time boil up the Gravy with ſome 


yer Liquor, and when the Salmon is broiled, diſh it, 


pour 
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pour the Sauce over it, lay the Herbs about it, and ſerve 
it up. | 
* 


Or thus, 


R OIL ſome Pieces of Salmon, ſeaſoned with Pepper, 
Salt, and rubbed with Butter. Make a Sauce in this 
Manner; take ſome Butter, put it into a Stew-pan, with a 
Duſt of Flour, a green Onion, and an Anchovy ; ſeaſon the | 
{ame with Salt, Pepper, and Nutmeg, moiſten it with Water, 
and a little Vinegar, and toſs it over the Stove ; put half a 
| Ladleful of Crawfiſh Cullis into it, put it a ain over the 
Stove to heat: Let your Sauce be reliſhing; di it up, put Putte 
your Pieces of Salmon over it, and ſerve it up hot for an run 
try. | 
4 = this may be varied by adding a Ladleful of Crawfiſh 
ullis. 


Jo broil Salmon with Brown Sauce. 


UT your Salmon in Slices, melt. ſome Butter in a 
Sauce-pan, and put in ſome Salt; when it is melted, 
rub the Slices of Salmon with the melted Butter, and lay 
them on a Gridiron over a gentle Fire. For the Sauce, put 
a Lump of Butter as big as an Egg into a Sauce-pan, and 
ſet it over the Fire; and when the Butter is melted, put in 
= half a Spoonful of Flour, and keep it moving over the Fire 
all it is brown; then put in a Glaſs of White Wine and 
Fiſh-Broth ; ſeaſon the Whole with Salt and Pepper, a Bunch 
of fweet Herbs, an Onion ſtuck with Cloves, and a little 
= Parſley ſhred. When the Salmon is broiled enough, put 
them into this Sauce, and let them ſimmer in it, till as much 
of it is waſted away as you think proper; then lay the Slices 
of Salmon in a Diſh ; then bind the Sauce with a Thickening 
of the Yolk of an Egg or two, beaten up with a little Ver- 
Juice, pour it upon the Salmon. 


To dreſi a Tail-piece of Salmon in Caſſerole, 


E T a Tail. piece of: Salmon, ſeale it, looſen the Skin, 
+ IF fo as it may fall off from the Fleſh, take away the Fil- 

lets, and fill up the void Space with good Fiſh Force, or with 
fine Herbs, Butter, and Clippings of Bread ; afterwards put 
the Skin upon the Tail again, then bread it handſomely, and 
bake it in an Oven with White Wine, Salt, Thyme, Chib- 
hal, a Bay- leaf, and Lemon-peel. When it is baked, pour 
1 : Rag 
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Ragoo upon it, garniſh it with what you pleaſe, and ſerve. 
up. 


ve 


To farce Slices of Salmon, 


UT Slices of Salmon an Inch thick, take off the Skins, 
then make a. Farce as follows : Mince ſome Fleſh of a 


almon with the Fleſh of an Eel, Muſhrooms, Cives, and 
he arſley; ſeaſon it with Salt, Pepper, Nutmeg, and a little 
er, WWvcet Baſil : When you have ſhred all theſe together, beat 
a ree or four Cloves, and about a Dozen Coriander Seeds in 
the Mortar; put the minced Fiſh to them, with a good Piece of 
put WB utter, — pound them all together: Then put a Piece of 


rumb of Bread, about as big as your Fiſt, into a Sauce- pan, 
ith Cream, or Milk, and beat up in it the Volks of four 
gs, and when it is grown thick, take it off the Fire, and 
et it by to cool; then put into a Mortar the Volks of four 
dr five more raw Eggs, and the Bread and Cream when it 
s cold, and pound it all well together ; then cover the 
Slices of the Salmon with this Farce, and rub them over 
th beaten Eggs and melted Butter. Then lay a little 
Butter in a Paſty-pan or Diſh, ſeaſon it with Salt, Pepper, 
Spices, ſweet Herbs, minced Parſley, and whole Cives; 
aving laid this Seaſoning in your Paſty-pan, lay in your 
Slices of farced Salmon, and put them into an Oven, and 
vhen they are baked of a curious brown Coleur, put into 
x Diſh a Ragoo of Crawfiſh, lay your Slices of farc'd Sal- 
on on the Ragoo, and ſerve it hot. G 


To roaſt a Salmon u. 


OUR Salmon being drawn at the Gills, ſtuff the Belly 
of it with ſome whole ſweet Herbs, ſuck as Thyme, 
Roſemary, Winter Savoury, ſweet Marjoram, a ſmall Onio 

and Garlick, ſcale the Salmon, wipe off the Slime, and lard 
im with pickled Herrings, or a ſalt Eel; then ſeaſon ſome 
large Oyſters with Nutmeg, and fill up his Belly with them 
daſte him with Butter, lay him upon Sticks in a Tin Drip- 
ping-pan, ſet it into the Oven; draw it out, turn the other 


ith Side upwards, then putſome Claret in the Dripping-pan under 
put Wt, with Wine,, Anchovies, Pepper, and Nutmeg ; let the 
ind ay drip into it, baſte it out of the Pan, with Roſemary 
üb- and Bays ; when the Fiſh is done enough, take-all the Fat 


Wen. diſh your, Salmon, pour the Sauce over-it ; rip 1 


off the Gravy, boil it up, and beat it with thick "op 1 
elly,., 


— 
— 
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Belly, take out ſome of the Oyſters, put them into the Sauce, 
take away the Herbs, and ſerve it up hot. 


To flew Salmon. 


FTER your Salmon is drawn, ſcore it on the Back, 

then put it either whole, or in Pieces, into a Stew pan, 

and pour upon it as much Beer Vinegar, Water, and White 
Wine, as will cover it; put in a Seaſoning of Salt, whole 
Pepper, ſliced Ginger, large Mace, whole Cloves, a Faggot 
of ſweet Marjoram, Roſemary, Winter Savoury, Thyme, 
Parſley, and an Orange cut in Halves ; add a good Lump 
of Butter : Let all ſtew together very leifurely, and when 
the Salmon is enough, diſh it upon Sippets, lay on it your | 


Spices, and Slices of Lemon, run it over with Butter, beaten. | 


up with ſome of the ſtew'd Liquor, Sc. Garniſh with | 
grated Bread, and ſerve it up hot for a firſt Courſe Diſh. 


To haſh Salmon. 


HAK E any Part of the Salmon, either Jole, Rand, or 
| Tail, with ſome freſh Eel ; ſet it in warm Water, 
take off the Skin, mince it fine ; ſeaſon it with Salt, Pepper, 
beaten Cloves, Mace, and ſweet Herbs; put it in a Pipkin, 
with ſome Claret, blanched Cheſnuts, Gooſeberries, Barber- 
ries, or Grapes ; when it has ſtewed enough, diſh it with 
Sippets, run it over with beaten Butter ; garniſh the Diſh 
— 4 grated Bread ſiſted, Oyſters fry'd in Butter, Gockles 


or Prawns. 


Ather Way to haſh Salmon. 


over the Fire till it grows white; then lay it on the 


1 H ASH the Fleſh of your Salmon in a Sauce-pan, dry it 
re 


fler, put to it ſome Shrimps, Muſhrooms, Parſley, and 
Truffles, ſhred and mix them all together; ſet ſome freſh 
Butter in a Sauce-pan over a Stove, = in alittle Flour, and 


make it brown, then put in your Salmon, Cc. give it a 
Turn or two over the Fire ; ſeaſon with Salt and Pepper, and 
a little Juice of Lemon; moiſten it with Fiſh Broth, and 


ſerve it as hot as you can, 


To make a Puten of Salmon, 


HEN you have ſcaled, ſkinned, and boned your 
| Salmon, lay the Fleſh on a Dreſſer, with the Fleſh 
of Eel 


„ minced Muſhrooms, Cives and Parſley, — 
wi 


dim your Fiſh, and pour the Sauce over them, garpiſh 
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ith Salt, Pepper, N 1 and a little ſweet Baſil: Let 
all theſe be ſhred very well together; beat three or four 
loves, with a Dozen Coriander Seeds, in a Mortar; then 
put in the minced Meat, and a ſufficient Quantity of Butter, 
and- pound them all together: Next put a Piece of the. 
Crumb of Bread, as big as your Fiſt, into Cream, or Milk, 
and ſet it a ſimmering over a Stove; then beat up the Yolks 
of four Eggs in it, and, when it is thick enough, take it off, 
and ſet it a cooling; then put into a Mortar the Volks of 
four or five raw Eggs, and the Bread and Cream; when it is 
cold, pound it all well together, then make a Ragoo of Sal- 
mon as follows: Take ſmall Muſhrooms, peel them, take a. 
Slice or two of Salmon rubbed with melted Butter, and 
broiled ; then put Butter into a Sauce-pan, and ſet it over a. 
Stove till it is melted, then brown it with a little Flour ;. 
put your Muſhrooms into it, and let them have a few Turns. 
over the Stove; put in ſome Fiſh-Broth, Salt, Pepper, and a. 
Faggot of ſweet Herbs; take the Skin off the Slices of Sal- 
mon that were broiled, cut it into little long Slices, and put 
them into the Sauce-pan to the Muſhrooms, &c. add alfo- 
ſome Crawfiſh Tails, and blanched Aſparagus Tops, and let 
them ſimmer together for a while; when your Ragoo is- 
enough, take off all the Fat, and ſet it a cooling, then run a 
Sauce-pan with freſh Butter, butter a Sheet of Paper, and: 
lay over the Bottom and Sides of it; ſpread ſome of the 
Farce over it an Inch thick, or more ; beat up an Egg, and 
rub it over with it to make the Farce lye the ſmoother ; 
ou the Ragoo of Salmon in the Bottom, and cover the 


Pupton with the ſame Farce; rub it over with beaten Egg. 


and bake it in an Oven, or Baking-Cover, with Fire over ©} 

and under it; when it is baked, turn it upſide down into- } 

the Diſh in which you intend to ſerve it ; take off the Paper, 

make a Hole in the Top of the Size of a Crown Piece, pour 

8 _ Cullis of Crawfiſh, and ſerve it up hot for the firſt 
-ourſe. 


To fry Salmon. 


AKE either a Chine, Rand or JTole of Salmon, you | 
thin Slices of Butter into the Pan, and fry it till ie 
rows criſp: In the mean * your Sauce as ſol - 
ows : Put in a Sauce - pan ſome. Claret, ſweet Butter, the Li- 
nor of pickled Oyſters, the Juice of Oranges, and grated: 
Jutmeg; ſet them over a lack Fire, beat them continually z; 
w 


Sage. 
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N and Parſley fry'd in Butter, but not too criſp, 
and ſerve it up hot. 

Or you may add to the Sauce ſome Vinegar, and to the 
Garniſh Slices of Orange and Pippins, ſlic d and fry'd in 
clarify'd Butter, or Yolks of Eggs, with Quarters of Oranges 
round the Diſh, and ſome fry Greens. 

Or you may make a Sauce with Butter beaten up with three 
or four Spoonfuls of hot Water, in which an Anchovy has 
been diflolv'd. 


To martnate Salmon to be eaten either hit or cold. 


AKE a Salmon, cut it into Joles and Rands, and 
| fry them in Sallad Oil, or clarified Butter, then ſet 
them by, then put into a Pipkin as much Claret and Wine 
Vinegar as will b ſufficient to cover them ; put in a Faggot 


of ſweet Herbs, as Roſemary, Thyme, Sweet Marjoram, 


] | Winter-Savoury, Parſley, Sage, Sorrel and Bay Leaves, Salt, 
groſs Pepper, Nutmeg, and Ginger ſliced, large Mace and 


1 Cloves, boil all theſe well together; lay your Salmon into a 
Pan, and all being cold, pour this Liquor over it, lay on 


1 Neats Tongues, Cervelas, Tru 


© ſliced Lemons and Lemon-peel, and cover it up cloſe ; and 
you may either ſerve it hot or cold, with the ſame Liquor it 


. was ſo ed. in, with Spices, Herbs, and Lemons on it. 


Salmon in Surprixe ith Grawy. 


CALE and gut your Salmon, without tearing the Skin, 
i 8 which you muſt looſen on both Sides from the Head to 
VWichin two or three Inches of the Tail, bone it, cut the 
Fleſh in Slices, add Slices of e Soal, Pike, boiled Ham, 


es, and Muſhrooms; then 
put the Cuttings of all your Fiſh chopped ſmall together, 
vVich a Piece of Bacon, into a Stew- pan, together with an 

& Udder of Veal, blanched and ſeaſoned with Pepper, Salt, and 
—_— ſwcct Herbs; add three or four Volks of Eggs, the Whites 
whipp'd up to Snow ; ſeaſon your Slices with Pepper, Salt, 
feet Herbs, and fine Spice, put theſe in your Stufhng, 
with half a Bottle of Champaign, or other White Wine, and 
the Juice of a Couple of Lemons ; when. all is well mixed, 


ud put into your Salmon, turn it again into its natural 


Shape, and ſew it up well, to keep in the Stuffing ; lay a. 
Napkin over your Dreſſer, cover it with Slices of Bacon, the 
Length of-your Salmon, with another Laying of Bacon 
aver it, and wrap it up in the Napkin. Make uſe. of a 


| Court-Bouilles made in the following Manner, vix. * 
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ſnh-kettle big enough to hold your Salmon, and put five or 

Bottles of Wine into it, with ſome Ladlefuls of 
al Gravy, put in your Salmon, let it ſoak well, but take 
are it be not too much done; keep your Salmon as whole 
poſſible, and ſeaſon the Court- Bouillon with * Salt, 
eet Baſil, Thyme, Bay-leaves, and Onions: After this, 
ſh it up, pour a Ragoo of Crawfiſh Tails over it, with ſome 
ruffles, Cocks-combs, Sweetbreads of Veal, and ſome Pul- 
ts Eggs, and ſerve it up hot for a firſt Courſe. You ma 
arniſh with Crawfiſh and young Pigeons larded or glazed, 
veetbreads of Veal glazed, the Roes of Carp, fat Livers, 
ith a Crawfiſh Cullis, or an Eſſence of Ham over the 
iſh. 


Another Way to dreſi Salmon with Gravy. 


AKE a Jole of Salmon, ſcale and waſh it, and put if 
into a Braſs-kettle, with Slices of Bacon, Veal, and 
am; take a Napkin and wrap up your Jole, and put it in- 
your Braſs-kettle, moiſten it with two Bottles of White 


lerbs and Onions, and let it ſtew gently; when it is re 

ke it out, drain it, and diſh it up; —_—— 

ith Sweetbreads of Veal, Cocks-combs, M ms, and 
ruffles, or Gravy of Ham, or a Crawfiſh Cullis, and ſerve. 
up hot for your Courſe, 


To boil Salmon. 


CALE the Salmon, and take either the whole Side, ar 
what Part of it you pleaſe, and cut it into Pieces of a 
afonable Bigneſs ; wipe off the Blood, but do not-waſh it; 
ke as much Wine and Water (of each an equal Quantity) 
will juſt cover it, put in Salt according to the Quantity 


ick; put in alſo a Quart of White Wine Vinegar; if the 
ire be briſk it will be boil'd in half an Hour, — havin 
epared a Sauce for it of Butter, beaten up with Water, 
e Volks of two or three Eggs diſſolved in it, and a little 
f the Liquor, with ſome grated Nutmeg and Slices of Sal- 
on; take up your Salmon, diſh it, pour the Sauce over it; 
parniſh with fifted Bread, Slices of Lemon, Barberries, fry'd 
preens, and ſerve it up. 


ine and ſome Water, ſeaſon it with Salt, Pepper, ſweeg” 


f your Liquor, then put in the Salmon, make it boil up 
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To boil a Jole of Salmon, 


P* T a Pint of Vinegar into Water, a good Quantity c 
Salt, a Faggot of ſweet Herbs, an Onion ſtuck with 
Cloves, a little Nutmeg, Pepper and whole Mace, and 2 
Piece of Lemon-peel, ſet them in a Stew-pan or Kettle, 
and boil them well for a good while; then put in your ſole, 
make it boil a-pace, and it will be done in a Quarter of an 
Hour: In the mean Time, for a Sauce, boil a Couple of 
Anchovies in ſtrong Broth, with a Bit of Lemon-peel, aud 
ſtrain it through a Sieve ; then put to it a Pound of Butter, 
and half a Pint of Claret, and thicken them over the Fire; 
then diſh your Jole, pour the Sauce over it. | Garniſh the 
Diſh with a Lemon ſliced, Horſe-Radiſh and Batberries, and 
ſerve it up. | | 


To ſouſe Salmon or Trouts. 


* your Liquor be Wine, Water, White Wine Vine 

ar, a little whole Pepper, Mace, an Onion Suck 
with Cloves, a little Lemon-peel, Savoury and 'I'byme, let 
theſe boil together a little while, theu put in the Salmon or 
Trout; a Tole muſt boil half an Hour, the other according 
as in Bigneſs ; you muſt take it out of the Liquor to be cold, 
and put your Liquor in a Stone Veſſel to cool; then add 
more Vinegar and Salt, and keep your Fiſh therein. 


To make a Sallad with froſb Salmon. 


{ Hy K E ſome ſouſed Salmon, as mention'd in the fore. 
| going Receipt, and mince it ſmall, with Apples anc 
Onions, put to it Oil, Vinegar and Pepper, and ſerve it up, 
garniſhing your Diſh with Slices of Lemon and Capers. 


To marinate and fry Salmon. 


Sys your Salmon in Slices, take off the Skin, then 
take out the middle Bone, and cut each Slice aſunder; 
then put them into a Sauce-pan, ſeaſan them with Salt, Pep- 
per, half a Dozen Cloves, an Onion cut in Slices, ſome 
whole Cives, a little ſweet Baſil, Parſley, and a Bay Leaf; 
then ſqueeze on them the Juice of three or four Lemons, or, 
inſtead of that, uſe Vinegar ; let the Salmon lie in this Ma- 
rinade for two Hours, then take it qut, dry it with a Cloth, 
drudge it with Flour, and fry it brown in clarify'd Butter; 
then lay a clean Napkin in a Diſh, lay the Slices - fry'd 
: mon 
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Imon upon the Napkin. Garniſh with fry'd Parſley, and 
ve It up. 8 


To dreſs Salmon with ſweet Sauce. 


UT your Salmon in Slices, flour them, and fry them 
in refined Butter; then ſoak them a little while in ſweet 
uce, made of Red Wine, Salt, Pepper, Cinnamon, Cloves, 
gar and green Lemon, and ſerve them up with what Gar- 
ture you think proper, fuch as fry'd Sippets, duſted with . 
pwdered Cinnamon and Sugar, or fliced Lemon, powdered 
ith Sugar. 


To dreſs Salmon in Stoffado. 


AKE a whole Rand or Jole of Salmon, ſcale it, and 
ut it in an Earthen Stew-pan, put to it Wine, Vine- 
ar, Salt, groſs Pepper, ſliced Ginger, four or five Cloves of 
barlick, large Mace, and a few whole Cloves ; add alſo a 
aggot of Roſemary, Thyme, ſweet Marjoram, Parſley, 
two or three Bay-Leaves ; put in alſo a Pound of good 
utter, cloſe up the Earthen Pot with Paſte, bake it in an 
dven, ſerve it up on Sippets, with ſome of the Liquor and 

pices on it: Run it over with beaten Butter and Barberries; 

- 1 on it ſome of the Herbs, Slices of Lemon and Lemon: 


To pickle Salmon. 


UT a Salmon into half a Dozen round Pieces, boil it 
in two Parts Water, and ene of Vinegar ; but do not 
ut in the Fiſh till the Liquor has boiled for half an Hour: 
Vhen the Salmon has boiled enough, take it up and drain it, 
hen put in two Quarts of White Wine, and two Quarts of 
anegar; boil a good _— of Cloves, Mace, whole Pep- 
der, Roſemary Leaves, and Bay Leaves, for half an Hour : 
Vhen your Salmon is cold, rub it with Salt and Fepper, and. 
dut it up in what you deſign to keep it in, laying a Layer of 
dalmon, and another of Spice that was boiled in the Liquor; 
pour your Liquor on the Salmon, and if you renew it once 
n three Months, the Fiſh will keep the whole Year. 


Another Way to pickle Salmon. 


AKE two Quarts of good Vinegar, half an Ounce of 

black Pepper, half an Ounce of Jamaica Pepper; 
loves and Mace, of each a Quarter of an Ounce, near a: 
ound of Salt; bruiſe the Spice groſly, and put all theſe to 
a ſmall. 


—— —— 
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Cloves, Onions, and Bay-leaf, add to theſe a little 
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a (mall Quantity of Water, juſt enough to cover your Fiſh ; 
cut the Fiſh round, three or four Pieces, according t6 the 
Size of the Salmon, and when the Liquor boils put in your 
Fiſh, boil it well, then take it out of the Pickle, and let it 
cool ; and when it is cold put it into the Barrel, or Earthen 
Veſſel, you intend to keep it in, ſtrewing ſome Spice and 
Bay-leaves between every Piece of Fiſh ; let the Pickle cool, 
and ſkim off the Fat, and when it is quite cold, pour it on 
your Fiſh, and cover it up very cloſe. 


To recover pickled Salmon that is decayed. 


AKE a Gallon of White Wine Vinegar, boil it by 
itſelf, with three or four Slices of Ginger in it; boilf 
ſeparately two Quarts of Water, and a Pint of White Wine, | 
with a Handful of Salt; mix theſe together, then ſteep the 
Fiſh four or five Hours in warm Water, take it out and dry 


it; mix the Pickles together, and put them to it lukewarm ; 


cover, or head up cloſe, the Caſk or Veſſel you put them in, 
and let them ſtand ten or twelve Days before you open them. 


To keep Salmon freſh for a Month or more. 


AVING ſcaled and cleaned your Salmon as uſual, 

ut it in an Earthen Pan, and cover it with good 

ite Wine Vinegar, putting therein a Sprig or two of Roſe- 
mary, and keep it cloſe ſtopp'd; when you would boil it, 
ſlide it into a large Quantity of Water, when it boils, and 
let it have a Walm or two; it will retain its Taſte and Deli- 


cacy thus for a long while. 
| To boil a Turbut. 


UT the Turbut into a Kettle, with White Wine Vine- 

gar, Verjuice, and Lemon, ſeaſon with Salt, Pagper 

ater, 

and ſome Milk, to cauſe it to boil white; boil it over a 

ntle Fire: Garniſh with Slices of Lemon on the Top, 
Parſley and Violets, when in Seaſon, 


Another Way to boil a Turbut. 


E it lie an Hour or two, after it is gutted and waſh- 
ed, in Salt and Water ; and if it be not very ſweet ſhift 

the Water three or foùr Times, or oftener, as you ſee Occa- 
ſton, then lay it on a Fiſh-plate, and put it into a large 
Kettle of boiling Water, well ſalted, with a little Vinegar, 
Kim it well, — when boiled enough take it out, and let it 


drain, 
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ain, and while it is draining melt ſome Butter, and put 
to it the Body of a Lobſter, an the Meat, cut ſmall ; give all 


our Boil or two. When the Fiſh is diſhed, garniſh with Lemon 
4 WE ccd, Horſe-radiſh and Parſley, and ſerve away with your 
— auce in Baſons, and a Baſon of plain melted Butter. 

ool, A Turbut as Court- Bouillon. 

on A FTER having gutted, waſhed, and dry'd your Tur- 


but, fold it up in a Napkin, and lay it in a large round 
auce-pan ; put as much Salt and Water into another Sauce- 
an as will be ſufficient to boil it, ſtir it about from Time to 
ime, till the Salt is melted ; then let it ſtand a-while, and 
rain it through a Linen Cloth into the Sauce-pan to the Tur- 
t; when it is enough, take off the Sauce-pan, and ſet it over 
ve Embers, put in two Quarts of Milk, and let it ſtand till 
du are ready to ſerve ; then take up the Turbut, lay it on a 
lapkin folded in a Diſh. Let your Garniſhing be green 
arſley, ſo ſerve it for the firſt Courſe. . 


Glazed 'Turbuts. 


AKE a ſmall Turbut, the Bigneſs of your Diſh, 
and waſh it, cut off the Fins, and lard it with fine Ba- 
on; take a Stew-pan, put in a Bottle of Whice Wine, with 
n Onion ſliced, Salt, and ſweet Baſil, and put your Stew- 
an over a Stove ; when your Wine begins to boil, put in 
our Turbut, and when it has boiled ſome Time, = it 
ut, and get a Jelly in Readineſs made thus: Take ſome 
lices of Veal and Ham, cut in ſmall Pieces, and put them 
a —_— with an Onion cut in Pieces ; moiſten it with 
roth, and put it to boil; being done, ſtrain off your Jelly, 
titina. Stew-pan over the Fire, and let it boil till it 
turned to Caramel, that is, — then put in your Tur- 
t, and put — Pan over hot Cinders, that it may glaze 
ell; being glazed and ready to ſerve up, put an /ta/ian 
auce in yaur Diſh, with your Turbut over it, and ſerve it for 


firſt Courſe. 

Larded Turbut. 
AKE a Turbut the Bigneſs of your Diſh, gut and 
| waſh it, cut off the Fins, and lard it with fine Bacon; 
y in the Bottom of a Silver Diſh, or Baking-pan, Slices of 
acon, and put in your Turbut ; ſeaſon it with fine Salt and 


— Glaſs of Wine, ſome Slices of Onion and of Lemon, and 
* anch of ſweet Baſil, then cover it with Slices of Bacon, 
ain, put it to bake ; being done, take it out, and take off the 


Fat, 


White Wine, boiling hot, pour it on the Turbut with the 


con, ſweet Baſil, emon cut in Slices, then put in your 
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Fat, diſh it up with an Halian Cullis, or any other, at rb 

'- ſerve it up hot for a firſt Courſe, or Remove. * 
ice: 

© A Turbut with Veal Gravy. hoze 
_ R having prepared your Turbut, lay it in a lar hit 
round Sauce-pan, .with a Seaſoning of Salt, Pepper am 


two Bunches of ſweet Herbs, two Onions tuck with Clove: 
and one Bay Leaf: Lay into another Sauce-pan, two 0 
three Pounds of a Fillet of Veal cut in Slices, and ſome 
Bards of Bacon; cover the Sauce-pan, and ſet it over: 
Stove with a {lack Fire; when the Meat begins to ſtick, pu 
in a Piece of Butter, and a ſmall Handful of Flour ; ſtir i 
about over the Stove with a wooden Spoon, and when it ir 
brown, moiſten it with good Broth, and ſcrape off with the tur 
Spoon all that ſticks to the Sauce-pan ; cover the Turbut 
with Slices of Bacon; make a Bottle of Champaign, ot 


Veal Gravy, and lay the Slices upon it; ſo ſet it a ſtewing, 
and when it is enough done, let it ſtand in the Liquor . an 
Couple of Hours over live Embers, that it may have the 
Reliſh of it: Then ſerve it for the firſt Courſe, with a Ragoo 
of Sweetbreads, Cocks-Combs, TruMes and Muſhrooms, or 
with a Ragoo of Crawfiſh. 

We likewiſe dreſs a Turbut for Fiſh Days in the ſame 
Manner, only that inſtead of the above Ingredients of Fleſh, 
we uſe Butter and Fiſh Broth, and ſerve it with a Ragoo of loves 
the Melts of Carps, or with any other meagre Ragoo. 


To bake a Turbut. 


AY ſome Butter in a Diſh, of the Size of your Tur- 
but, and ſpread it all over it; let your Seaſoning be 
Salt, Pepper, a little ſcraped Nutmeg, ſome minced Parſley, 
ſome whole Cives, near a Pint of Champaign, or White 
Wine : Cut off the Head and Tail of the Turbut, and hav- 
mg laid it in the Diſh, ſeaſon it above as under, rub it over 
with melted Butter, drudge it well with Bread crumbled 
very ſmall, and bake it in an Oven; take Care it be very 
brown, and ſerve it with a Crawfiſh Cullis, or with a Sauce 
of Anchovies: We ſometimes ſerve it dry, | 


Tarbut; 


| Turbuts the Italian Way, | U 

T*AKE a middling Turbut, gut, waſh, and drain it, i fi 
take a Baking-pan, and put in it ſome Slices of Ba- 

— L d gr; 
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rbut; ſeaſon it with Salt, Pepper, fine Spice, Cloves, Le- 
jon- Juice and Lemons cut in Slices; cover it with ſome + 

lices of Bacon, and put it to bake in the Oven: Mince a 
dozen Shalots, put them into a Stew-pan with a Glaſs of 
hite Wine; put in ſome Beef Gravy, and a little Gravy of 
lam; put it over the Fire, and put in it two Spoonfuls of 
bod Oil, the Juice of two Lemons, fome Salt, and pounded 
-pper ; your Turbut being done, diſh it up, put your Sauce 
er it; ſerve it up hot for a Courſe or Remove. 


To fry a Turbut. 


LICE your Turbut, hack it with a Knife as if it were 
) ribbed, flour it, fry it with clarify'd Butter till it begins 
) turn brown, then drain it, make the Pan clean, put into 
Claret or White Wine, Anchovy, Salt, and Nutme 
dinger, and beaten Saffron ; put in your Fiſh, fry it ti 
the alf the Liquor is waſted, then put in a Piece of Butter, and 
t in a minced Lemon, mix them, rub a Diſh with a Shalot, 
r ran Onion, or a Clove of Garlick, and put in the Fiſh 
the nd the Sauce it was laſt fry'd in, and ſerve it up. 


To jouſe a Turbut. 


7) OIL your Turbut, put it into White Wine Vinegar, 
O ſome of the Water it was boiled in, and Salt; then put 
Tops of Fennel and Bay Leaves, Ginger, Nutmegs and 
loves, cover it cloſe for Uſe. 


Another Way to ſouſe a Turbut. 
RAW, waſh, and cleanſe your Fiſh from the Blood 


= and Slime, put it into Water and Salt boiling hot, let 
ley, WY boil gently, ſcim it well, and as it boils put in more Salt, 
hite when the Liquor has waſted a little, put in ſome White 


ine and Vinegar, Lemon-peel, two or three Cloves, and a 
tle Mace ; when boiled enough, let it ſtand till it is cold, 
t in a Lemon or two cut in Slices, take up the Fiſh, put 
into an Earthen Pan, pour on it the Liquor it was boiled 
„and cover it up cloſe. 


9 To flew à Turbut. 

UT it in Slices, and fry them; when they are half 
4 fry'd, put chem into a Stew-pan with Claret, a li 

erjuice, ſome freſh Butter, three or four Slices of Onion 

dd grated Nutmeg ; when the Fiſh is ſtew d enough, diſh it 

3 
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up, run it over with beaten Butter, Slices of Orange, of 
mon and Lemon-peel, and ſerve it up. | 


To crimp Cod the Dutch Way. 

# ir K E a Gallon of Pump Water, put in one Pound 

Salt, and boil it half an Hour; ſkim it well : Yo 
may put in a Stick of Horſe-radiſh, a Fagget of fwee 
Herbs, and an Onion, but Water and Salt are beſt ; put i 

our Slices of Cod, when it boils, and three Minutes wi 
þoil them : Take them out, and Jay them on a Sieve or Pye 
plate, and ſend away with raw Parſley about it, and oily But 
ter in a Cup. 


To roaſt a Cod's Head. 


E a Head, waſh and ſcour it very clean, then ſcor 
| it witn a Knife, and ſtrew a little Salt on it, and lay i 
on a Stew-pan before the Fire, with ſomething behind it 
throw away the Water that runs from it the firſt half Hour, 
then ſtrew on it ſome Nutmeg, Cloves; Mace, and Salt, ani 
baſte it often with Butter, turning it till it is enough. If 
be a large Head, it will take four or five Hours roaſting 


then take all the Gravy of the Fiſh, as much White Wine ” 
and more Meat Gravy, ſome Horſe-radiſh, one or two Sha LJ fle 
lors, a little ſliced Ginger, ſome whole Pepper, Cloves, Mac ＋ 


and Nutmeg, a Bay-leaf or two; beat this Liquor up wit 
Butter, the Liver of the Fiſh boiled, and broke, and ſtrainet 
in it, the Volks of two or three Eggs, ſome Oyſters, and 
Shrimps, with Balls made of Fiſh, and fry'd Fiſh round i 
Garniſh with Lemon and Horſe-radiſh.. 


To boil @ Cod's Head, 


ET a Kettle on the Fire with Water, Vinegar, aner 
Salt, a Faggot of ſweet Herbs, or an Onion or two: 
When the Liquor boils put in the Head on a Fiſh Bottom, 
and in the Bolling put in cold Water or Vinegar; when it i 
boiled take it up, or put it in a Diſh that fits your Fifh Bot 
tom: For the Sauce take Gravy, or Claret, boiled up with! 
Faggot of ſweet Herbs, or an Onion, two or three Ancho -U. 
vies, drawn up with two Pounds of Butter, a Pint of Shrimps idir 0 
Oyſters, the Meat of a Lobſter ſhred fine, then put the Sauce hi 
in China Baſons, ſtick ſmall Toaſts on the Head; lay on, le H. 
and about it, the Spawn, Milt, or Liver. Garniſh it with 907, 
fry'd Parſley, ſliced n, Barberries, or Horſe-radiſh, and iems, 
fry d Fiſh. f n | dur, y 
| | A fled 
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A flewed Cod. 


AKE your Cod and lay it in thin Slices in the Bot- 
tom of a Diſh, with a Pint of Gravy, and half a Pint 
f White Wine, ſome Oyſters and their Liquor, ſome Salt 
nd Pepper, a little Nutmeg, and let it ſtew till it is almoſt 
nough, then thicken it with a Piece of Butter rolled in 
lour, let - a little longer ; ſerve it hot, Garniſh with 
mon ſliced. 


Jo dreſs a Cod's Tail. 


CALE it, looſen the Skin ſo that it may fall from the 
| Fleſh, take away the Fillets, and fill up the void Space, 
vich a good Fiſh Farce, or with fine Herbs, Chippings of 
read and Butter, then put the Skin upon the Tail again, 
read it neatly, and put it into an Oven to give it a Colour: 
lake a Ragoo for it. Garniſh it with proper Garnitures, 
nd ſerve it up. 


f | Toa fry a Cod's Tail. 

"5 CALD it in hot Water, but do not boil it, drain it, 
zn flour it, fry it in refined Butter ; ſerve it up with white 
ac epper and Orange-juice : Garniſh it with Pieces taken off 


om the Cod's Back, put into Paſte and fry'd. 


= To broil Cod-Sounds. 
* ET them lie in hot Water a few Minutes, take them 


out and rub them well with Salt, to take off the Skin 
d black Dirt; when they look white, put them in Water 
dd give them a Boil ; take them out and flour them well, 
pper and ſalt them, then broil them; when they are 
zough lay them in your Diſh, and pour melted Butter and 
uſtard in the Diſh : Broil them whole. h 


ron 
Ret To brei a Cod. | 
th 1 AKE a large Cod, and cut the thick Part into Pieces 


cho. an Inch thick, then flour it well, and put it on your 
mp3, ridiron over a ſlow Fire; make your Sauce with a Glaſs 
auc White Wine, an Anchovy, ſome whole Pepper, or a 
on le Horſe-radiſh, a little Gravy, a Spoonful of Walnut- 
with duor, with ſome Shrimps and Oyſters, or picked Muſh- 
and ms, boil it together, and thicken it with Butter rolled in 
er, with ſome of the Liver of the Fiſh, that has been 
cable Vo I. I, E - parboiled 
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parboiled and bruiſed into it. Garniſh with ſliced Lem 
and fcraped Horſe-radiſh. 


For Fricaſeying Cod, ſee Chapter of Fricaſees. 


To flew Carps white. 


IRS T ſcale them, and cleanſe them; ſave the Re 

and Milts, then ftew them in ſome good white Brot 
and ſeaſon them with Cloves and Mace, Salt, and a Fagy 
of Herbs; put in a little White Wine, and when ſtey 
enough, thicken your Sauce with the Volks of five Eg 
and paſs off the Roes, and dip them in the Volks of Eg 
and Flour, and fry them with * Sippets of French Brea 
then fry ſome Parſley, and when you diſh them, garniſh wi 
the Roes, Parſley, and Sippets. 


To flew Carps brown. 


CALE and cleanſe them, then paſs them off in broy 

Butter on both Sides, or lay them in your Pan ras 
ſtrew over all ſome grated Bread, Pepper and Salt, Thy 
and Parſley minced ; put into them one Quart of Clar 
and one Pint of Gravy, according to the Largeneſs of 50 
Fiſh, they muſt be quite covered; put in alſo four Anchovis 
ſome grated Horſe-radiſh, one Shalot chopped ſmall, 
Slices of Lemon, and a Piece of Butter, Gold Colour, v. 
a Spoonſul of Flour, and put to your Carp, which » 
thicken it as Cream; fry ſome Sippets with the Roe and M 
and ſome Parſley, ſo ſerve up hot. 


To fry Carp. 


A FTER having ſcaled and drawn them, ſlit them 
| two, ſtrew them over with Salt; drudge them wv 
with Flour, and fry them in clarified Butter: When t! 
are fried, you may either ſerve them dry, and eat tit 
only with Juice of 2 or elſe you may prepare a 
'of Muſhrooms, the Milts of Carps and other Fiſh, 3 
— Bottoms: Fry ſome thin Slices of Bread, and; 
them into the Sauce, together with ſome ſliced Onion, 
ſom: Capers, let them boil in it. Diſh up your Carp, th 
your Ragoo upon it, and let your Garniture be fried Cn 
of Bread and ſliced Lemon. | 


* 
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To dreſs Carp à la Daube. 


E T a Couple of Soals and a Pike, and bone them : 

Of the Fleſh of them make a Farce, hafhing it very 
all, together with a few Cives, ſome Spice, Salt, P ; 
utmeg, freſh Butter, and ſome Crumb of Bread, ſoaked in 
ream : Thicken your Farce with Volks of Eggs; then take 
large Carp, fill the Body of it with this Farce, and put 
a ſtewing in an oval Stew-pan, over a little Fire, in White 
ine, ſeafoned with Salt, Pepper, Cloves, ſome Slices of 
emon, a Bunch of ſweet Herbs, and good freſh Butter : 
hile it is a ſewing, get ready a Ragoo of Muſhrooms, 
rufles, Morels, Artichoak Bottoms, Milts of Carp, and 
ails of Crawfiſh : Lay your Carp on an oval Diſh, pour 
our Ragoo upon it, and ſerve it up very warm. 


A Carp à /a Chambor. 


OU muſt take a large Carp, ſcale and waſh i, lard it 
with thick Bacon and Ham; being larded, take half a 
dozen of Pigeons, with fat Livers, Sweetbreads, Muſhrooms, 
nd Truffles, if you have any; put altogether for a Moment 
a Stew-pan, ſeaſon it with Pepper, Salt, ſweet Herbs, a 
tle Cullis and Lemon juice; then put this into your Carp, 
d ſew it up. Lay a Napkin over your Dreſſer, take ſome 
ices of Bacon, ſpread them over your Napkin the Length 
the Carp, put more Slice- over it ; then fold it up-in the 
me Napkin, and tie it on both Ends ; then take a Leg of 
eal, cut it into thin Slices, put them in a Stew-pan, with 
all Slices of Ham, Onions and Carrots cut in Slices ; put 
e Stew-pan over the Fire, let them ſweat like Gravy of 
ral, and when they begin to ſtick moiſten them with Broth, 
en put them in an oval Stew-pan, together with the Meat 
d Gravy: Now put in your Carps ſeaſoned with Pepper, 
lt, ſweet Herbs, Cloves, Mace, three Bottles of Whits 
ine, and a Lemon cut into Slices : Cover your Carp with 


> Liquor, let it boil very gently, Make a Ragoo with 
hs eetbreads of Veal, Muſhrooms, Truffles, Cocks-combs. 
gn = Livers and ſoft Roes of Carps. Take half a Dozen of 


ung Pigeons, which you dreſs au Seliel, or with ſweet 
hl, or inſtead of Pigeons, a Couple of Chickens cut in 
r, and marinated, or elſe larded with thin Bacon, and 
ized like Fricandos. Take half a Dozen Veal Sweetbreads, 
ded with fine Bacon, let them ſtew and glaze like Fri- 
ados: Take alſo a Dozen of large fine Crawfiſh, boil. 

E 2 them, 
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them, then pick their Tails, cut off the ſmall Claws ; 
you have Crawfiſh enough to make a Cullis, you may 
it inſtead of other Cullis : Your Ca _ done, and rea 


to be ſerved up, take it out, let it drain, keep in Reading 
your Ragoo of Pigeons, Sweetbreads of Veal and Craw 
unfold the Napkin, take off the Fat, then diſh up your C. 
with the Ragoo over it. Garniſh your Diſh with one Cry 
fiſh, one Pigeon, and one Sweetbread, placed by Turns! 
it is full ; =c it up hot. | 
'Theſe Sorts of Entries generally ſerve to remove Soops; 


Ertry of Carps a PEfloufad:. 

\ \ 7 HEN you have ſcaled and-waſhed your Carps, 
and waſh the Inſide with Wine; take an oval Ste 

an, the Bigneſs of the Carp; put in ſome Onions cut 
Slices, and then your Carp; ſeaſon it with Pepper, 8 
Cloves, a Daſh of Vinegar, and a Bottle of Wine, moili 
it with hot Water, put it over a Stove, let it ſtew ; wh 
ſtewed take it off, put the Wine, with which you hz 
waſhed your Carp, into a Stew-pan, with ſome Anchov 
cut ſmaſi ; let it have a Boil or two, then ſtrain it off; 
it again into the Stew-pan, with a good Lump of Bitter, i 
a Duſt of Flour to thicken the Sauce ; add Lemon-jui 
Put your Stew-pan over the Fire, thicken your Sauce, let 
be reliſhing ; being well done, — in ſome good Bu 
rolled in Flour: Being ready to ſerve, diſh it, and ſerv 


up hot. 
Another Entry of Carps ftexved. 


O UR Carp being ſcaled, waſhed, and gutted, pl 
in two, cut each Half in three Pieces, put them it 
Stew'- pan, with a Dozen of ſmall Onions blanched, fe: 
them with Pepper and Salt, a Bunch made with Parſley : 
ſweet Herbs; moiſten them with half a Bottle of Wine, 
them a ſewing ; take ſome Butter, 3 it in a Stew-pan 
ſome Flour ; put it over the Fire, ſtir it till it begins to! 
a Colour; moiſten it with a little Fiſh Gravy, or with! 
ter; this being well mixed and ſtirred together, put it 
the Stew-pan with your Carp: Let it be reliſhing, di 


and ſerve it up hot, 


7 
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To flew Carps. 

UT them in Pieces according to their Size, ſet them a 
ſtewing in a Kettle, or Sauce-pan, with White Wine, 
Claret, and ſeaſon them well with Salt, Pepper, Onion 
ed ſmall, Capers, and ſome Cruſts of Bread ; let all this 

together, and when it is enough, and the Sauce grown 
ck, ſerve it up. | 

Entry of a broiled Carp. 

CALE and gut your Carp, lice it upon the Back, rub 
) it with melted Butter, pepper and ſalt it, then broil it; 
t to it a Ragoo made with Muſhrooms, ſoft Roes, Arti- 


oak Bottoms, with Onions and Capers; being ready to 
e, diſh it, with this Ragoo over it, ſerve it up hot. 


A Carp the Bohemian Way. 


ASH your Carp, cut off the Fin and the End of the 
Tail, and take out the Gills, but do not ſcale it ; 
aſon it with Salt, Pepper, Mace, a Lump of good Butter, 
Couple of Pots of ſtrong Beer, a Glaſs of good Brandy, 
nions, a Bunch of ſweet Herbs, Parſley, green Onions, 
eet Baſil, Cloves, and Thyme, and let it boil upon a quick 
re; being boiled, and of a good Taſte, thicken your Sauce 
ith good — rolled in Flour, and ſerve it up hot. 

At another Time ſlit it into two, cut it in Bits, and boil it 
ter the ſame Manner. 


To dreſi a Carp au Court- Bouillon. 


HEN the Carp is ſcaled and drawn, pull out the 
Fins, put it in an earthen Pan, and throw ſome 
alding Vinegar and Salt upon it; boil it in White Wine 
d Vinegar, with Butter, — Onion, Cloves, and a 


no Wb) -!<af ; when it is boiled, garniſh with Parſley, ſerve it up 
= DO clean Napkin for the firſt Courſe. 
0 bd To dreſi a Carp in a Demi-Court-Bouillon. 


UT the Carp into four Quarters, leaving the Scales 
on, then boil-it in Wine, a little Vinegar and Verjuice, 
alt, Pepper, Cloves, Nutmeg, Chibbols, Bay-leaves, burnt 
utter and Orange-peel : Boil the Broth till there is but a 
all Quantity left; put in ſome Capers, and when you 
IVE it, garniſh with Slices of Lemon. 
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A Carp larded with Eel in Ragoo. 


AKE a live Carp, knock him on the Head, ſcale and 
. flice him from Head to Tail in four or five Slices, 
on one Side, to the Bone ; then take a good Silver Eel, and 
cut it as for Larding, as long and as thick as your little 
Finger, rolled in Spice and ſweet Herbs, and Bay-leaf pow. 
der d; then lard it thick on the ſlaſh'd Side, fry it in a good 
Pan of Lard: Then make for it a Ragoo with Gravy, 
White Wine, Vinegar, Claret, the Spawn, - Muſhrooms, | 
Balls, Capers, grated Nutmeg, Mace, a little Pepper, and 
_ thicken it with brown Butter, and garniſh with ſliced} 

emon. 


To flew Carps a la Royale. 


HEN they are cleanſed and gutted, lay them in a 
Marinade of Claret, Salt, Vinegar, whole Spice, 
whole Onions, Lemon-peel ſhred, and Horſe-radiſh ſcraped; 
then ſet them a ſtewing gently for three Quarters of an 
Hour ; then beat ſome Butter up in a Sauce-pan, with ſome 
of the. Fiſh-Broth, a Couple of Anchovies, Shrimps, and 
= Oyſters. Diſh your Carps on Sippets, pour this Sauce over 
chem; garniſh the Diſh with the Milts, Slices of Lemon, 
and Horſe-radiſh. 


To haſh a Carp. 


8 CAL E your Carp, ſkin it, and bone it, then haſh the 
Fleſh ; put it into a Sauce- pan, and dry it over the Fire 
till it grows white; then lay it on the Table; take Muſh-| 
rooms, Truffles, Cives, Parſley, ſhred them very ſmall, mix] 
them together, and put to it. Brown a little Butter and 
Flour over the Fire, and put your Haſh into it, giving it two 
or three Turns; ſeaſon it with Pepper, Salt, and a Llice of 
Lemon, moiften with good Fiſh-Broth, and thicken with 
three Spoonfuls of a Cullis of Crawfiſh, or other Fiſh ; then 
{erve it up for firſt Courſe. 


Y | To marinate a Carp. 

| LEANSE and ſcale, then dry your Carp, and fplit i 

| down the Back; flour and fry it criſp in Sallad Oil; 
then fry it in a deep Diſh ; and putting White Wine Vine- 
gar into a Pipkin, with Salt, Pepper, fliced Ginger, Nut- 
meg, whole Cloves, and large Mace, with a Bundle of ſweet 


Herbs of all Sorts, boil them all together a little, and pou! 
: it 
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on your Fiſh, then preſently cover it cloſe for two Hours, 
en lay ſome Slices of Lemon on it, and keep them cloſe 
yvered for Uſe. 


* To make a Biſque , Carps, 

ittle E T twelve ſmall Carps and one large one, draw them, 
ow. take out the Milts, flay the ſmall Carps, cut off their 
ood Meads; take out their Tongues, pick the Fleſh from the 
W, ones, put to it a Dozen large Oyſters, and the Volks of 
ms, iree or four hard Eggs; ſeaſon with Salt, Cloves, and 
and Mace, mafh them all well together, and make it into a ſtiff 
ced WF aſte, with the Volks of Eggs; roll the Paſte up in Balls, lay 


hem into a Stew-pan, put to them the Tongues and Milts 
ff your Carps, three or four Anchovies, and twenty or thirty 
arge Oyſters, with about half a Pound of freſh Butter, a 
ittle White Wine, a whole Onion, and the Juice of one or 
wo Lemons, and ſet them over a gentle Fire to ſtew. In 
he mean Time, ſcald and draw your large Carp, lay it with 


an e Heads of your other Carps in a deep Pan, pour to it ſo 
me nuch White Wine Vinegar as will cover it, and be ſufficient 
ind o boil it in; ſeaſon it with Salt, Pepper, a Race of Ginger, 
ver whole Mace, an Onion or two, and a Lemon ſhred ; put in- 


alſo a Bunch of ſweet Herbs; let your Carp lie in this for 
half an Hour. Put this Liquor, with the Seaſoning, into a 
Stew-pan, lay in your Carp when it boils ; let it ſtew gently, 
and after ſome Time put in your Heads. When it is ſtewed 
enough, take it off, and let it ſtand by in the Stew-pan : 
Then to dreſs your Biſque, ſet a large Silver Diſh over a- 


cChafing-diſn, put in Sippets, and a Ladleful of Broth, then» 
lay your Carp in the Middle of the Diſh, with the Heads of 
nd the other twelve Carps round it, and the Milts, Tongues,. 


and Oyſters ; then pour in the Liquor in which the Balls, 
Tongues, c. were ſtewed, and ſqueeze in the Juice of a 
Seville Orange or Lemon. Garniſh with Slices of Orange. 
or Lemon, and pickled Barberries, and ſerve it up to Table. 


To broil a Carp. 


HEN your Carp is prepared, rub it over with But- 
; ter, and ſtrew it with Salt; then lay it on the Grid- 
won : In the mean Time prepare a Sauce of drawn Butter, 
Anchovies, Capers, Vinegar, and ſliced Lemon, ſeaſoned- 
with Pepper,, Salt, and Nutmeg. 


E 4, To 


chem: Garniſh your Diſh with Parſley and fried Sippets, and me 
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To boil a Carp. 


CALE it, gut it, and ſave the Blood, then boil it in 2 
good reliſh'd Liquor half an Hour ; make Sauce with 
the Blood, Claret, and good ſtrong Gravy, three or four An- 
chovies, an Onion, two Shalots ſhred, a little whole Pep. 
r, a Blade of Mace, a Nutmeg quartered ; let all theſe 
ew together; then melt ſome — and thicken your 
Sauce with it; let your Fiſh be well drain'd, and ſerve up 
with your Sauce pour'd over it, with ſome Juice of Lemon. 


To roaſt Carp. 


HEN your Carp is cleaned and prepared, ſcotch 
them, and waſh them over with Eggs, then ſtrew 
over them ſome Thyme, Parſley, Pepper, Salt, and Nutmeg, 
well mixed together ; ſpit them on a Lark-ſpit, or lay them 
in a Frame before the Fire; baſte them with Claret, An- 
chovy, and Butter, and when roaſted, make your Sauce with 
thickened Butter, Claret, Gravy, Anchovy, and the Milts of 
the Carps : You muſt dip the Roes in Yolks of Eggs, and fry 


| ſerve them up. 


To roaſt a Carp in the Oven. * i 
AKE a live Carp, draw it, waſh it, and take away to t 
the Gaul, Milt, or __ ; then make a Pudding of ane 
Almond Paſte, grated Bread, Salt, Cream, grated Nutmeg, . We 
Volks of Eggs, candied Lemon-peel, Carraway Seeds, make mne 
it tiff, and put it through the Carp's Gills into the Belly; amo 
then Jay ſome ſmall Sticks croſs a Pan, and lay the Carp Matt 
upon the Sticks, and put it into an Oven; make a Sauce of MP, 
White Wine, or Claret, and the Gravy that dropp'd from the arm 
Carp, with a Couple of Anchovies difloly'd in it; add ſome | Soi 
grated Bread, then beat it up thick with ſome Butter and the is N 
Volks of Eggs; diſh your Fiſh, pour this Sauce upon it, edle 
and ſerve it up. | hy 
To fry Lampreys. he J 

LEED them, and keep the Blood, then waſh them in a 
hot Water to take off their Slime, and cut them in "rm 


Pieces ; fry them in clarified Butter, with a. little fry'd 
Flour, White Wine, Salt, Pepper, Nutmeg, a Bunch of 
ſweet Herbs, and a Bay- leaf; fry all this together very ww 

en 
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en put in the Blood, and a few Capers, and ſerve it hot. 
rniſh with Slices of Lemon. 


To dreſs Lampreys auth Sweet Sauce. 


F T E R having ſliced and cut them in Pieces, take opt 
the String that runs along their Backs; toſs them up” 
Butter, and a little fry'd Flour, till they are brown ; then 
d ſome Red Wine, a little Sugar, Cinnamon, Salt, Pep- 
r, and two or three Slices of Lemon ; when they are 
ough done, put in the Blood, give them a Turn or two 


ore; ſo diſh up your Ragoo, and ſerve it hot, 
| you do Eels that you-intend to broil ; melt a Lump of 
tter, and put to it ſome ſhred Cives, Parſley, and ſavoury 
erbs, with Pepper and Salt ; put your Pieces of Lamprey 
to the Sauce-pan, and ſtill it all well together ; then take 
n- em out, and drudge them with very fine Crumbs of Bread, 
th d broil them over a gentle Fire; ive them with a brown 
of Nauce made as follows: Take a Lump of Butter, put it into 
e Sauce-pan, with a Pinch of Flour, and brown it; add 
dme Cives, Parſley, and Muſhrooms, all ſhred very ſmall], 
few Capers, and an Anchovy, and ſeaſon the Whole with 
epper and Salt, moiſten it with a little Fiſh-Broth, and 
icken it with a Crawfiſh, or other Cullis : Pour this Sauce 
to the Bottom of your Diſh, lay your Lampreys all round 
, and ſerve them hot. | 
We ſerve them likewiſe with a ſweet Sance, made with 
ine, or Vinegar, a Lump of Sugar, a ſmall Stick of Cin- 
amon, and a Bay-leaf, all boiled together. Then take 
ut the Cinnamon and Bay-leaf, pour the Sauce into a 
Diſh, and lay the boiled Lamprey round it; ſo ſerve it 
arm, 
Sometimes you may ſerve a broiled Lamprey with Oil in 
his Manner: Take * Oil and Vinegar, Pepper, Salt, a 
ttle Muſtard, one Anchovy, a few Capers, and a little | arſ- 
y ſhred very ſmall, beat all this together in a Porringer, 
hen pour it into a Saucer, which we place in the Middle of 
he Diſh, and garniſh it all round with Lampreys; ſo ſerve 


To broil Lampreys. 
AKE off the Slime, and then cut them in Pieces, as 


At other Times you may ſerve broiled Lampreys dry, in 
lates, or little Diſhes, 
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To dreſt Lampreys the Italian Way. 


K IN them, and ſeaſon them with Salt, Pepper, Ginge 
Cinnamon, and Nutmeg ; put them into your Paſl 9 
either whole, or cut in Pieces; put in Raiſins, Currant 
dried Prunes, Dates, and Cherries, and cover it all ove 
with Butter; cloſe up your Pye, and bake it. Then cho 
ſome ſweet Herbs, pound ſome Jordan Almonds, and ba 
with Grapes, Raiſins, Sugar, and Verjuice, and when it 
baked pour in this Liquor ſtrained, Ice it, and ſerve it y 
hot with White Wine, the Blood of the Lampreys, the Juicy 
of Oranges and Cinnamon. 


To farce Eels. one 


22 may farce them on the Bone, in the Nature 
a White Pudding, you make your Farce of the Fleſ 
of your Eels, which you muſt pound in a Mortar, and pu 
to it ſome Cream, ſome Crumbs of Bread, with Parſley 
Cives, Truffles, and Muſhrooms, ſeaſoned as uſual. L une 
this Farce very handſomely on the Bones of your Eels, drudg: 
them well with very ſmall Crumbs of Bread, arid bake then < 
— an Oven in a Tart-pan, till they are of a fine brown Coy 
Jour. 


To dreſe Eels with white Sauce. 


AVING finn'd and cut them in Pieces, blandi a,. 
| them in boiling Water, then dry them with a Napki 
toſs them up in Butter, with Salt, Pepper, Cloves, and Lemor 
peel, together with a Glaſs of White Wine. Toſs up lik 
wiſe ſome Artichoak Bottoms, Muſhrooms, and Aſparagu 
with Butter and ſavoury Herbs; then make a white SaucWP"ot! 
with the Volks of Eggs and Verjuice, ſo ſerve them. Ga: 
wiſh with fry'd Bread and Slices of Lemon. | 


To dreſs Eels with brown Sauce. 


OUR Eels being cut in Pieces, toſs them up in cla Hepp. 
fied Butter, a little Flour, a little Fiſh-Broth, or thierve 
Puree, Muſhrooms, Cives, and Parſley, ſhred very ſmall, an 
a. Faggot of Herbs; to which add Salt, Pepper, Cloves, an 
Capers ; make all this boil together, and when your Ragot 
3s almoſt ready, put to it a little Verjuice and White Win 
and let it boil a little longer, then thicken it with an ERH cor 
to take off the Fat, and ſerve it warm. hem 


EY 
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To fry Eels. 


TRIP them, take out the Bones, cut them in Pieces, 

D and lay them to marinate for two Hours in Vang 
alt, Pepper, Bay-leaves, ſliced Onion, and Juice of Li 
on; then drudge them with Flour, and fry them in clari- 
2d Butter; ſerve them dry with fried Parſley. 


To broil Eels. 


it uA FT ER having ftripp'd and cut them in Pieces, make 
X Gaſhes in them, and lay them a-while in melted But- 
er, a few ſavoury Herbs, Parſley, Onion, Pepper, and Salt, 
en warm this a little, and ſhake it all well together ; this 
one, take out the Eels Bit by Bit, drudge them with Crumbs 
f Bread, 3 them over a gentle Fire till they are of 
fine brown ur ; when they are broiled, make a Sauce 
ith beaten Butter, Cives, Parſley, Capers, and a little Vine-- 
rar 8 put your Sauce in the Diſh, and lay the Bels 
Wound it. ; | 
Lt We likewiſe ſerve broiled Eels with green Sauce, which 
e make as follows: Pound ſome Sorrel, and ſqueeze 'out 
he Juice ; then cut an Onion very ſmall, and toſs it up with 
Butter, and minced Capers : Mix with it your Juice of Sor- 
el, ſqueeze in an Orange, and add ſome Pepper and Salt ;. 
d ſerve it for firſt Courſe; we alſo ſerve it with Sauce Ru- 
art, | 


= 


To dreſs Eels & la Daube. 


| INCE the Fleſh of Eels and Tench, ſeaſon it with 
Salt, Pepper, Cloves, and Nutmeg ; cut the Fleſh of 
nother Eel into Lardoons, of which lay one Layer on the. 
Skins, and then another of the minced Fleſh, continuing to 
flo ſo till you have made it into the Shape of a Brick of 
Bread; wrap it up in a Linen Cloth, and ſtew it in half Wa- 
r, half Red Wine, ſeaſoned with Cloves, Bay-leaf, and 
Pepper. Let it cool in its own Liquor, cut it in Slices, ane 
erve it in Plates, or little Diſhes. 


| an To dreſs Eels the Engliſh Way. 
ago |» UB an Eel with Salt, then with a Towel, to te ke of 
in the Slime, ſkin it, and cut it in three or four Pieces 


ccording to its Length; lay them in a Diſh, and pour on 
hem ſome good White Wine; when they have lain a 1 :tle } 
Vhile in it, take them out, and cut Notches from Spac t 
Space |} 
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Walm or two, and ſerve them up. 


The LAD 's ComMPANion. 
Space on the Back. and Sides, fill up theſe Inciſions with a 
Sort of Farce, which make as follows : Take the Crumb of 
White Bread, and crumb it very ſmall ; take likewiſe all 
Sorts of ſavoury Herbs, Parſley, and Cives, ard ſhred them 
very {mall ; ſome Pepper, Cloves, Nutmeg, and Salt; add 
to this the Yolks of ſome hard Eggs, a convenient Quantity 
of freſh Butter; and having mixed all this together, fill u 
with this Farce the Inciſions you made in the Eel ; whic 
you then lip again into its Skin, and tie it at both Ends, 
prick it in ſeveral Places with a Fork, and then either roalt 
it on the Spit, or broil it on the Gridiron ; when it is done 
enough, take off the Skin, and ſerve it dry with Juice of 
Lemon, or elſe make a White Sauce of Butter, Vinegar, 
Salt, and White Pepper, together with ” * and Ca. 


in this Man- 


rs. 
Nete, That only the large Eels are dre 
ner. 


| To haſh Eels. 
E large Eels, draw, waſh, bone, and mince them Pen 
ſeaſon them with Cloves, Mace, and an Onion cut into Put 
four Quarters, put in a little White Wine, and ſome Oy. 350 
ſters, and an Anchovy or two; let them ſtew over a gentle * 0 
Fire, and ſerve them up on Sippets : Garniſh the Diſh with oy 


{ome Slices of Orange. 


To fieww Eels. 


5 E T large Eels, draw, waſh, and ſkin them, then cut 
them of what Length you pleaſe, and put them into 
a Stew- pan with White Wine, wot a little Salt; when they 
are half ſtewed, put to them ſome Horſe-radiſh, an Onion] 
quartered, a little grated Bread, and a little beaten Clove 
and Mace ; when they are almoſt done, put in a little But- 
ter, and a Glaſs of Claret, and an Anchovy ; give them 


To fouſe Eels. 


34 four large fat Eels, ſcour them in Salt, dra, 
waſh and cleanſe them; cut them in Pieces four Inches 
long, ſcore on the Back, and lay them to ſoak in White 
Wine Vinegar and Salt, for about two Hours; then boil 
them with Onions, ſweet Herbs, and ſome Blades of Mace 
then pour away the Liquor, let them cool; then boil 2 
Pint of that Liquor with a Pint of White Wine, and boil it 


up 
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p with ſome pounded Saffron ; then take out the Spices that 
ere boiled with the Eels, and put them into your White . 
ine; put your Eels into a Pot, and pour this Souſe over 
em. 5 a 


Eel-Powts ia Caſſerole. 2 


No AVING cleanſed your Eel- Powts, lay by their Li- 
hich vers, and fry the Powts in burnt Butter ; then put 
i em, with the ſame Butter, into a Stew- pan, adding a little 
roa lour and White Wine; ſeaſon them with Salt, Pepper, 
* lutmeg, a Faggot of ſweet Herbs, and a Slice of Lemon: 
= of ake 'a Ragoo with the ſame Sauce as that of the Eel- 


Powts, adding their Livers and Muſhrooms 3, when you are 
eady to ſerve, garniſh your Diſh with it, adding the Juice 
"y - 


pf Lemon, & 
| To flew Eels with Broth. 


KIN, gut, and waſh them very clean in fix or eight 
Waters, to waſh away all the Sand, put them in a Sauce- 
pan, with a Blade or two of Mace, and a Cruſt of Bread; 
put juſt Water enough to cover them cloſe, let them ſtew 
very ſoftly ; when they are enough, diſh them up with the 
MT Broth, and have a little plain melted Butter in a Cup to eat 
= the Eels with. The Broth will be very good, and is fit for 
weakly and conſumptive Conſtitutions, 


Another Way to flew Eels. 


LEANSE your Eels as above, then cut them in 
S Pieces about as long as your Finger, put juſt Water 
enough for Sauce, putin a ſmall Onion ſtuck with Cloves, 
a little Bundle of ſweet Herbs, a Blade or two of Mace, and 
ſome whole Pepper, in a thin Muſlin Rag ; cover it cloſe, 
and let them ſtew very ſoftly. 

Look at them now and then, putin a little Piece of Butter 
rolled in Flour, and a little chopp'd Parſley : When you find 
they are quite tender, and well done, take out the Onion, 
Spice, and ſweet Herbs ; put in Salt enough to ſeaſon it ; 
then diſh them up with the Sauce. 


To roaſt Eels with Bacon. 


6 KE great Eels and ſcour them well, and throw 
away the Heads, gut them, and cut them into Pieces, 
then cut ſome fat Bacon very thin, and wrap them in it, and 
ſome Bay-leaves, then tie them to the Spit, and baſte —_ 
with 


9 . 


+ 
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Wich Claret and Butter; and when they are enough drudge 
= them with pas Bread ; ſerve them with Wine, Butter, and 
Mw wAnchovies for Sauce. | 


To roaft a large Fel. 


ASH it in Water and Salt, cut off the Head, and 
| flea off the Skin a little below the Vent ; gut it, 
wipe it clean with a Cloth, and give it three or four Scotches 
with a Knife, the n ſhred — — ſtript Thyme, Win- 
ter Savoury, ſome large Oyſters parboiled, and ſweet Mar- 
joram, with an Anchovy; mix them with Salt and Butter, 
and put them into the Belly of the Eel, and into the Scotches, 
then draw the Skin over the Eel again; tie the Skin with a 
Packthread to keep in all the Moiſture ; faſten it to a Spit, 
and roaſt it leiſurely ; baſte it with Water wy Salt till the 


Skin breaks, and then baſte it with Bu make your 
Sauce of beaten Butter and White Wine, with: three or four 
Anchovies diſſolved in it. 

Another Way. 


TAKE a large Eel, ftrip it, draw it; cleanſe it, and 
cut it into Pieces about four Inches long; then dry 
them well, ſeaſon them with Salt, Pepper, Nutmeg, and 
Mace beaten, with two or three Onions, a Piece of Lemon- | 
1- and Thyme minced ſmall ; rub your Seaſoning, well | 
mingled, into the Pieces of Eel, and faſten it on them with | 
the Volks of Eggs; ſpit the Eel croſs-ways on a ſmall Spit, 
tting a Leaf of Sage or Bay-leaf between every Piece. 
— may either turn them round on the Spit, or ſet them 
with one Side to the Fire till they hiſs and grow brown; and 
then turn the other Side; ſave the Gravy in the Diſh in 
which the Eel was ſeaſoned ; baſte it with drawn Butter, then 
pet to your Gravy a pretty large Onion, Nutmeg grated, 
end Oyſters minced ; let them have a Walm or two with a 
little drawn Butter; diſh your Eel, and pour your Sauce 
Over it. s 


To bake Eels. 


| wet EN your Eels are ftripp'd and well clean'd, take 
348 a ſhallow Pot, and cut your Eels in Lengths, ac- 
= cording to the Depth of your. Pot, and put them in ſo that 
Ws they may ſtand end-ways ; put a {mall Quantity of Water, 
Salt, Pepper, Shalots cut ſmall, ſome Sage chopp'd {mal!, 

| Marjoram, Roſemary Tops, and Thyme, and ſet Sons 
| hg 
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e Oven ; when they are baked, beat up ſome Butter wick 


e Liquor that comes from them, and ſome White Wi 
id ſerve them up. | "ay : 


To pickle a Conger Eel. 


LEA it, and cut it in Pieces, and bind them op Yogeth a 
| with Tape; then boil it in Water, Vinegar, and Salt, 


— ith a Handful of Fennel; put it into a Pan with ſome of 
= e ſame Liquor, Vinegar, and Beer, and lay a Handful of 
ter, reen Fennel on the Top of the Fiſh. | 

* 5 To marinate a Conger Eel. 

. U T it Pieces, fry it in clarify'd Butter, pat it into an 
* 7 earthen Pan, laying between every Layer of Fiſh 
dur yd Bay-leayes, Mace, and fliced Ginger, and a few 
dur loves; then pour in White Wine Vinegar and Salt, and 


cover them up cloſe. 


To ſpitcheock Bels. 


PLIT a large Eel down the Back, and joint the Bones, 
cut it into two or three Pieces, melt a little Butter, put 
in a little Vinegar and Salt, let your Eel lay in two or three 
Minutes, then take the Pieces up one by one, turn them 
bound with a ſmall Skewer, roll them in Crambs of Bread, 
ib and broil them of a fine Brown; let your Sauce be plain. | 
Butter, with the Juice of a Lemon. 


. For Collar d Eel, ſee among the Receipts for Collaring, 


To flew Tench. ; 


UT them in Pieces, and fry them in browned Butter, 
then ſet them to ſtew in the ſame Butter with White 
Wine, Verjuice, Salt, Pepper, 5 a Bunch of ſweet 
Herbs, a Bay-leaf or two, and a little Flour. When the 
Fiſh is ſtewed enough, put in ſome Capers and Oyſters, with, 
the Juice of Muſhroams and Lemon: Garniſh the Diſh with; 
fried Bread.. 
To. farce Tench 


& AK E off the Slime, and flit the Skin along the Back: 
1 of your Tenchs and with the Point of your Knife 
raiſe it up from the Bone; then cut the Skin croſs- ways at: 
the Tail and Head, and ſtrip it off; then take out the Bone: 
This done, bone a Tench or a Cup; put to the Nel 
ome: 


. k 
. 


. 
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, ſome Muſhrooms, a little Parſley, and ſome Cives ; ſeaſonit 
= with Salt, Pepper, ſweet Spices, and a very little ſweet 
f FHerbs, then having minced it all well together, pound it in 
= a Mortar, put to it a Piece of Butter, the Volks of three or 
| four Eggs, the Bigneſs of a Couple of Eggs of the Crumb 
of Bread ſoaked in Cream, and pound it all well together; 
men farce your Tenches with it, and ſew them up: Set a 
Pan over the Stove with ſome clarified Butter, and when it 
is hot fry the Tenches in it, one by one, till they are brown, 
and then take them up; melt the Bigneſs of two Eggs of 
Butter, in a Sauce-pan, then put to it a little Flour, — |S 
moving it till it is brown, moiſten it with a little Fiſh-Broth, 
and a file White Wine boiling hot, lay your Tenches into 
this Brown, _—__ Seaſoning of Salt, Pepper, a Bunch of 
ſweet Herbs, an Onion ſtuck with Cloves ; ſo keep them | 
ſimmering in it over a gentle Fire; when they are enough, 
lay them in a Diſh, pour on them a Ragoo of Milts, and 
ſerve them. 
At other Times they may be ſerved with a Ragoo of Cray. 
= fiſh or Oyſters. 
| You may likewiſe broil theſe farced Tenches, rubbing 
them firſt over with melted Butter and Salt; and when they 
are broiled of a fine brown Colour, ſerve them with a Ragoo il 


of Truffles or Muſhrooms. | 
| Boiled Tench. 


"| 2e ET Tench freſh from the Pond, gut them, and clear | 
them from their Scales, then put them into a Stew- if 

„with as much Water as will cover them, ſome Salt, 
— whole, ſome Lemon- peel, a Stick of Horſe-radiſh, 
a Bunch of ſweet Herbs, and a few Cloves ; then boil them 
till they are tender; and when they are enough, take ſome | 
of the Liquor, and put to it a Glaſs of White Wine, and a 
little Lemon-juice or Verjuice, and an Anchovy ſhred ; then 
boil it a few Minutes, and thicken it with Butter, rubbed in 
Flour, toſſing up a Pint of Shrimps with the Sauce; and | 
pour it over the Fiſh ; ſerve it with Garniſh of fry'd Bread, | 
cut the Length of one's Finger, ſome Slices of Lemon and | 
Horſe-radiſh ſcraped, with ſome pickled Muſhrooms, if you 
Will, or you may toſs ſome of them in the Sauce. 


— 
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ect 

in To bake Tench. 

Of AKE your Tench freſh from the Pond, gut them, 
mb and clean them from the Scales, then kill them, b 
wn b ing them a hard Stroke on the Back of the Head, or elſe 
t a 


y will live many Hours, and even jump out of the Pan into 
Oven, when they are half enough; then lay them in a 
„with ſome Muſhrooms, Catchup, ſome ftrong Gravy, 
f a Pint of pickled Muſhrooms, as much White Wine as 
avy ; three or four large Shalots, an Anchovy or two, 
> or three Slices of fat Bacon, ſome Pepper, C.oves, and 
tmeg, at Pleaſure, a little Salt, ſome —1— and a 
nch of ſweet Herbs; then break ſome Bits of Butter, and 
them on your Fiſh, then cover all as cloſe as you can, 
d give them an Hour's baking. 
When they are enough, lay them in a hot Diſh, and 
ur off the Liquor, and ſtrain it, only preſerving the Muſh- 
pms ; then add to it a Spoonful of Lemon-juice, and thicken 
ur Sauce with the Volks of four Eggs, beaten with Cream, 
d mix'd, by Degrees, with the Sauce ; pour this over your 
ſh, and ſerve it hot, with a Garniſh 2 ſliced, 
e Slices of Lemon- peel, and ſome Horſe-radiſh ſcraped. 


Another Way to bake Tenches. 


ET your Tenches, prepare and farce them as above z 
then rub a Paſty-pan with Butter, over which lay a 
aſoning of Salt, Pepper, ſweet Herbs, and Spices, an 
ion cut in Slices, ſome whole Cives, and a little minced 
rſley, then lay in your Tenches ; lay ſome of the ſame 
aſoning over them, ſprinkle them with melted Butter, 
udge them with very fine Crumbs of Bread, and bake 
em in an Oven: We ſerve them with Ragoos of all Sorts 
Legumes, which muſt be laid under them, or with a Cul- 
of Crawfiſh, or with Anchovy Sauce, and ſometimes dry, 


To roaſt Tench. 


AVING cleans'd it well from the Slime, make a 
little Hole as near the Gills as you can, take out the 
uts, and cleanſe the Throat, ſtuff the Belly of the Fiſh 
th ſweet Herbs; then tie the Fiſh to the Spit with two or 
are Splinters, and roaſt it; mix Butter with Vinegar or 
erjuice, and Salt, and baſte it often. 


* 
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To fry Tench. 


& LIT your Tenches down the Back, drudge them wit 
Flour and Salt; or you may cut them in Pieces, and fry 
them with Muſhrooms, Truffles, Artichoak Bottoms, ani 
ſweet Herbs; make a Sauce of Muſhrooms, Truffles, An 
chovies, Capers, all chopp'd ſmall and well ſtew'd, and 
ſoaked in Broth ; ſqueeze in the Juice of an Orange or Le. 
mon, and add ſome Fiſh Cullis ; ſerve it up, and garniſh with 
Variety of Pickles, 


Another Way. 


E T your Water boil ; then put in your Fiſh, and fir 
them about in it; take them out, rub off the Slime, 
dry them well in a Cloth, flit them down the Back, drudge 
them with Flour and Salt, fry them brown, and ſerve then 
up dry with fry'd Parſley. 


To ſouſe Tench. 


R AW your Tench at the Gills, and cut them of, 

which will make them boil the whiter ; ſeaſon the 
Water with Vinegar, Salt, Bay-leaves, Faggots of ſweelf 
Herbs, whole Cloves, and Mace; wipe off the Slime, b 
do not ſcale them; and when they are boiled, waſh off the 
looſe Scales, ſtrain the Liquor through a Jeu nas. and pu 
ſome Iſinglaſs into it that has been waſh'd and ſteeped, and 
boil it ; lay your Fiſh in the Diſh, ſtrain the Liquor through 
the Bag into the Diſh ; let it ſtand till it is cold, and feriy 


1c. 

This Jelly will ſerve to jelly Lobſters, Prawns, or Cray 
fiſh ; hanging them in ſome Glaſs by a Thread at their full 
Length, and filling the Glaſs with the Jelly while it is warm, 
and turning it out of the Glaſs when it is cold. 


3 Tenches with Fillets marinated. 


OUR Tenches being ſcraped very white, gut then 

cut off the Heads, and ſplit them in two, which, cu 

in Slices, mult be placed in a Diſh ; ſeaſon them with Sal 
Pepper, whole green Onions, Parſley, an Onion cut 1 
Slices, a Bay- leaf, a little ſweet Baſil, ſome Cloves, and 
little Vinegar ; ſtir all well together, and let them marinats 
about two Hours; this done, take out the Fillets, wipe 
them between two Towels, ſcour them, and fry them 1 
drawn Butter ; being well coloured, take them out, . 
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up handſomely, with fry'd Parſley, and ſerve them 


hot. 
To flew Barbels, 


TAVING ſcaled and drawn your Barbels, put them 
into a Stew-pan, with Wine, freſh Butter, Salt, Pep- 
| and a Bunch of ſweet Herbs. When they are ready, 
ad a Bit of Butter with a little Flour, and put it in to 
ken the Sauce; ſo ſerve them. 
Others dreſs them as above, excepting the Butter, of 
ich they uſe none: But when the Barbels are ftewed, then 
e them up with a Ragoo made of Muſhrooms, Truffles, 
drels, Artichoak Bottoms, Salt, Pepper, freſh Butter, Broth, 
de of Fiſh, or Juice of Onions. 


To broil Barbels. 


FTER they are ſcaled and drawn, make ſmall Inci- 
ſions in the Sides of them; then rub them with melt- 
Butter, and ſtrew them over with pounded Salt: This. 
ne, lay them on the Gridiron, and when they are broiled, 
e your Sauce with freſh Butter, Salt, Pepper, Nutmeg, 
dchovies, Capers, Cives ſhred ſmall, with a little Flour 
thicken it ; put to it likewiſe a Drop of Water, and as 
ich Vinegar, ſhaking it continually till it is thickened, 
d then pour it on your Fiſh : Otherwiſe you may uſe the 
e Sauce as for a roaſted Pike. 
Let your Garniture be fried Muſhrooms, with Roes of 
ups, and Slices of Lemon, or larded Sweetbreads. 


To dreſs Barbels au. Court Bonillon, 


T is generally the largeſt Fiſh that is dreſſed in this Man- 
ner: Take, therefore, a large Barbel, and draw it, but 
not ſcale it; lay it on a Diſh, and throw on it Vine- 
r and Salt ſcalding hot; then ſet your Fiſh over the Fire 
ih White Wine, Verjuice, Salt, Pepper, Cloves, Nut- 
cs, Bay-leaves, Onions, Lemon or Orange-peel ; when 
boils very faſt put in by Barbel, and when it is boiled, 


i 


ke it up, and ſerve it dry upon a clean Napkin, inſtead of 
Diſh of Roaſt-meat. Let your Garniture be Parſley, or: 
arden- Creſſes. 
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To haſh Barbels. 


ONE them, and haſh the Fleſh; put it into a Sauce. 
pan, and dry it over the Fire till it is grown white 
then mix it with Muſhrooms, Truffles, Cives, and Parſley 
cut very ſmall ; brown ſome freſh Butter in a Sauce-pan with 
a little Flour, and put in the Haſh ; let it have two or three 
Turns ; ſeaſon it with Salt, why * and a Slice or two of 
Lemon ; moiſten it with ſome Fiſh-Broth, and three or four 
Spoonfuls of Crawfiſh Cullis, or of other Fiſh, to thicken it, 
and ſerve it hot for a firſt Courſe. | 


Barbels /arded and glazed. 


UT your Barbels in boiling Water, ſtir them a little, 
but take them up preſently again; ſcrape them ſlighthj, 
let them be very white, and well cleaned, and leave the 
Liver untouched, that _ the moſt delicious Bit in thei 
Fiſh ; wipe them dry, and lard them with fine Bacon; ſt 
a Stew-pan over a lighted Stove, with a Bottle of White 
Wine, Onions cut in Slices, ſweet Baſil, Slices of Lemon 
Pepper, Salt, and Cloves; as ſoon as the Wine boils, putii 
in your Fiſh two by two; after ſome Boils, take them out, 
—1 put in ſome more to make them ſtiff; put a clean Stew. 

over the Fire, big enough to hold all your Fiſh, put 2 
Poa le of Pounds of Veal into it, with ſome Ham cut into 
ſmall Pieces, with an Onion or two, and moiſten them with 
Broth, or Water; when the Veal is almoſt done, put in youſ 
Fiſh, let them boil gently, let them not be too much done, ; | 


and take them out dexterouſly, to keep them from breaking 
Now put your Broth over the Fire again, and when ſtewe 
to a Jelly, put in your Fiſh, the larded Side downwards, and 
let them glaze over a gentle Fire, being ready to ſerve up, 
put an Eſſence of Ham, or an Talian 4 in your Diſh, 
with your Fiſh over it. | 
If your Fiſh be not glazed enough, put them on again, 
ſhaking the Pan now and then, and do not leave them til} 
done ; diſh them, and ſerve them up hot. 


To boil Mullets. 


- + muſt boil the Fiſh, but lay by the Roes and 
Livers ; when the Fiſh is boiled, pour away Part of 
the Water, and put into the reſt a Pint of Claret, ſome 
Salt and Vinegar, and two ſliced Onions, with a Bundle cl 
Winter Savoury, Marjoram, and Thyme, fliced N _ 
| roken 


* * 
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roken Mace, and the Juice of a Lemon: Boil all theſe 
ell together, then put in the Fiſh, and when you judge that 


taſtes ſtrong of the Ingredients, * in three or four An- 
hovies, and ; bak it up with ſtewed Oyſters, or Shrimps. 


To broil Mullets. 


CALE and gut them, and cut Gaſhes in the Side of 

Y them ; dip them in melted Butter, and broil them; 

ake a Sauce with clarified Butter, fried Flour, Capers, 
lices of Lemon, a Faggot of Herbs, Pepper, Salt, Nutmeg, 

erjuice, or Juice of Orange. | 


To fry Mullets. 
A FTER you have prepared them as above, fry them 


71 in clarified Butter; let your Sauce be ſome of the 
th ame Butter in which they were fried, with Anchovies, | 
 ( apers, Juice of Orange, and Nutmeg ; rub the Diſh with 


Shalot, or a Clove of Garlick. 
= You may likewiſe put them in a Pye, as you do ſeveral 
ther Fiſh. 


7 marinate a Mullet. 


O U muſt to a Quart of Water take a Gallon of Vine- 
gar, a good Handful of Bay-leaves, as much Roſe- 
ary, a Quarter of a Pound of beaten Pepper ; put all theſe 
ogether, and let them boil ſoftly, and ſeaſon it with a little 


you| alt, then fry your Fiſh with frying Oil, till it is enough, 
rs nd — put it into an earthen Veſſel, and lay the 
— WBay-leaves and Roſemary between and about the Fiſh, and 


our the Broth upon it; and when it is cold, cover it up to 
eep till you want it. 


To dreſi a Pike the German Way. 


UT your Pike, and waſh it very clean ; then ſplit it 
in two Parts cloſe by the Bone, and half boil it in 
ater ; then take it out and ſcale it till it becomes very 
vhite; then put it into a Stew-pan, with White Wine, Ca- 
ders, Anchovies, Muſhrooms, Thyme, and ſweet Herbs 
hopp'd very ſmall, and alſo ſome Truffles and Morels ; let 
heſe all ſtew together gently, that the Fiſh may not break ; 
hen put in a good Piece of Butter, and a little Cheeſe grated ; 
hen the Sauce is grown thick, diſh it handſomely, garniſh 

t with what you pleaſe, and ſerve it hot. ; 


Pike 


- 
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Pike au Swimmier. 


| AKE a Pike, gut, waſh, and dry it ; then make 

good deal of Force- Fiſh with Eel, Whiting, Ancha 
Sewet, Pepper, Salt, and crumbed Bread, alſo Yolks 
Eggs, Thyme, and Parſley, and a Bit of Shalot ; then | 
the Belly fall of this Forcing, and draw with a Pack-Needl 
ſome Packthread through the Eyes, the Middle and Tail, 
the Shape of an &; then waſh it over with Butter and Eq ©< 
and crumb it over with Bread: You may bake it, or roalt$ 
with a Caul over it, and ſauce it with Capers and Butter tif 
French Way. | 
Another Way to dreſ; a Pike. 
* O U may roaſt it with a good Forcing in the Bell 

with Oyſters, Liver, Sewet, Crumbs of Bread, Thyn 
Parſley, and Eggs, Anchories, and a Shalot ; fill the Bell 
and either bake or roaſt it; ſauce it with Oyſter-Sauce ; tiff 
French Way is with Caper-Sauce, and you may boil it wit 
Anchovy-Sauce, or fry it in Slices; and ſerve it with pla 
Butter, or fried Parſley. | 


- To fouſe a Pike. | en 


FT E R having put your Fike into as much Water e 
will cover it, with a Handful of Bay leaves, ſon 
Cloves and Mace, let it boil till it is ſo tender that a- Stra 
may be run thro” it; then take it up, and put it in Liquo 
White Wine and Vinegar, with an Anchovy : When ye 
Pike is cold, ſlip it into the Pickle, which will turn to 
Jelly, and keep for a conſiderablE Time. 


To dreſs a Pike with Oyſters, 


8 ALE and gut it, waſh it clean, cut it in Pieces, an 
| put them in a Stew-pan, with White Wine, Parſley 
Cives, Muſhrooms, and Truffles, all of them haſhed tog At 
ther, with Salt, Pepper, and Butter, and ſet over a Stove t! 
ſtew ; blanch ſoine Oyſters in Water, and a little Verjuice; 
then throw them, with their own Liquor, into the Ste ur 

„but not till the Pike is near enough; when done, ſerit 
„ garniſhing your Diſh with ſliced Lemon. dur 
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To farce a Pike. 


AKE a Pike, draw, ſcale, and take out the Bone by 
| the Back, ſo that the Head and Tail may be left 
ging by the Skin ; then mince the Fleſh with a Piece of 
arp or Eel, Muſhrooms, Cives, and Parſley ; ſeaſon all with 
It, Pepper, and Nutmeg; then add a Clove, and half a 
zen Coriander Seeds bruiſed ; put Butter to it, and pound 
| together, with Crumb of Bread, ſimmering over the Fire 
Cream, and the Yolks of two raw Eggs; theſe being all 
ixed together, ſtuff your Pike with this Farce, ſew it up, 
d lay it in a Stew-pan at its full Length ; put ſome Butter 
id Flour into a Sauce - pan, and brown it; then put in ſome 
hite Wine and Fiſh-Broth, of each a like Quantity, pour 
is into your Stew-pan to the Pike ; ſeaſon with Salt, — 
r, Cloves, ſweet Herbs, Parſley, and Onions; let your 
Ve. e only ſimmer, leſt it break. In the mean Time, pre- 
ee a Ragoo of the Tails of Crawfiſh, Muſhrooms, the Tops 
Aſparagus, if in Seaſon, toſs theſe up in a little freſh 
tter, add to them a little Fiſh-Broth to moiſten it, and a 
tle Crawfiſh, or other good Cullis, to thicken it: When 
bur Pike is enough, take it up, lay it in a Diſh to drain, 
en diſh it in another Diſh, pour the Ragoo upon it, and 
rve it up to Table hot. 
Take Notice, that if you uſe the Tops of Aſparagus, they 
uſt be firſt blanch'd, and not put into the Ragoo, till you 
e juſt going to ſerve it up, or elſe they will be too much 
dne. 


To boil a Pike. 


LEANSE and truſs your Pike in a round Ring, 
ſcotch it on the Back, ſet it on the Fire in a Stew-pan, 
ith as much Water and White Wine as will cover it ; make 
e Liquor boil, then put in your Fiſh, and boil it with a 
ick Fire: For the Sauce, mince the Liver of the Pike, 
aſon it with Pepper and Mace, put to it Oyſters or Cockles 


ove 08Þi!'d or fry'd, and ſweet Herbs ſhred fine, ſcrape in ſome 
juice orſe-radiſh, and boil them in White Wine Vinegar : When 
Stew Pur Pike and Sauce is ready, beat up the Sauce with a Piece 


Butter and minced Lemon ; diſh your Pike on Sippets ; 
dur in your Sauce: Garniſh with Slices of Orange or Le- 
on, and ſerve it up. 
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Another Way. 


AK E a Male Pike, rub the Skin off with Bay- 

while it is alive; cleanſe it well both Inſide and 0 
fide ; ſet on a Kettle with White Wine, Salt, whole Pers 
Ginger, Nutmeg, Mace, four or five Cloves of Garlicl: 
an Onion, and a Bunch of ſweet Herbs : Make your 
quor boil to the Height, then * in your Pike, boil it 
quick; it will be enough in half an Hour, For the Sau 
take half a Pint of Canary, beat in it a Crab, Part d 
Lobſter, or Shrimps, put to it two Spoonfuls of the Liqu 
the Pike is boiled in, and a Pound of drawn Butter ; 
this Sauce over a Stove, and keep it ſtirring all the v 
till it be thick: Take up your Pike, diſh it upon Sippe 
dipp'd in the Broth, and pour your Sauce over it, and ſen 
it up. 
To boil a Pike the French Faſhion. 


AKE a Pike, cut it in three Pieces, boil it in M 
and Water, an equal Quantity of each, and a lit 
Lemon- peel: When the Liquor boils, put in the Pike, wi 
a a good Handful of Salt; then, having prepared a Sauce 
beaten Butter, Water, two or three Lemons in Slices, t 
Volks of two or three Eggs, and ſome grated Nutmeg, d 
your Pike on Sippets, and ſtick it with ſome fry'd Bree 
run the Sauce over it: Garniſh with ſome Barberries, or 
mon, and ſliced Ginger. 


To dreſi a Pike a Cabilo, the Dutch Way. 


AK E a large Pike, ſcale it, gut it, waſh it cle 

and cut off the Head; then cut it in Slices about 
Inch thick, endeavour to cut it in the Joints : When! 
come toward the Tail, cut through the Bone, and leave! 
Fiſh whole on the Under-ſide, ſo that it may hang togetbe 
then put it into a Pan of cold Water; ſet on good Store! 
Water, ſeaſon it pretty high with Salt ; when it boils q 
Pour in a Quarter of a Pint of Vinegar, ſkim it well, div 
the Head in two, and put that and the Tail in the boil 
Water about five or fix hog before you put in your Slice 


take the Gaul from the Milt, and put the Milt in alſo: Wit 
they have boiled about a Quarter of an Hour, take them 9 
and drain them, lay the Head and Tail in the Middle of 
Diſh, and the Slices round with ſome Sippets under: For 
Sauce, the Hollander; uſe only oiled Butter melted pr 
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cr the Fire, ſtirred about with a Ladle, and poured over 
e Fiſh : But you may uſe drawn Butter, A Pound of But- 
, with a Spoonful of Water drawn up, will be as thick as 
eam : Squeeze in a Lemon, and ſerve it up hot. 


To dee a Pike in Caſſerole. 


FTER having ſcaled your Pike, lard it with the 
Fleſh of an Eel ; then put it into a Stew-pan with 
bite Wine, burnt Butter, Verjuice, Salt, Pepper, Nutmeg, 
oves, a Bay-leaf, or a Lemon, and a Faggot of ſweet 
rbs: Let them ſtew over a gentle Fire: In the mean 
me prepare a Ragoo of Muſhrooms, Oyſters, Capers, ſome 
the Liquor wherein they are ſtewed, and ſome Flour. 
en all is enough, diſh your Fiſh, pour your Ragoo over 
Garniſh with try'd Muſhrooms, Carps Roes, acd Slices 
Lemon, and ſerve it up hot. 


To fry @ Pike in Fillets. 


UT and ſcale your Pike, cut it into Slices or Fillet:, 
put them into a Marinade of Verjuice, Salt, Pepper, 
Juice of Lemon, Cives, Bay-leaves, but not above half 
Hour ; then dip them in a thin Paſte or Batter, and fry 
m, diſh them ; garniſh with Slices of Lemon, and Parſley, 
| ſerve them up: Or you may put them into white Sauce, 
ich is made of the Crumb of Bread pounded, and ſtrained 
dugh a Sieve, after it has had two or three Walms in a 
w-pan with a little Broth, or a Cullis of Fiſh ; when you 
e it up, ſqueeze in ſome Juice of Lemon, 


To marinate a Pike. 


AKE a Marinade as mentioned in the laſt Receipt. 

Gut and ſcale your Pike, then lay it in this Mari- 
e for two Hours ; take it out, drudge it with Flour, and 
it, or you may bake it in a Patty-pan ; then dip it in 
ted Butter, drudge it with Bread grated fine, ſifted _ 
ugh a Sieve, and Salt, bake it brown, and ſerve it up - 
Sauce made of clarified Butter, the Juice of an Orange, 
"epper, and Anchovies, melted, and trained through a 
e: Garniſh with the Milts of Carps, or Livers of Pikes 
l, and fry'd Parſley, and ſerve it up hot. 
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To fry a Pike. 


WV E N you have cle anſed your Pike well from tie 
Slime and Blood, dry it, flour it, and roll it round 
or elſe you may ſlit it, put it in your Pan, fry it in frek 
Butter criſp; then make your Sauce of Butter, beaten y 
with the Liquor of Oyſters, White Wine and Nutmeg. G. 
niſh with fry'd Parſley, and Slices of Orange and Lemon. 


Anotler Way. 


O PEN your Pike by the Belly, and ſcore it with, 
Knife ; lay it to marinate in Vinegar, Salt, Peppe 
Cives, and a Bay-leaf; drud ge it well with Flour before ya 
fry it, and let your Sauce be Anchovies melted in oil 
Butter, ſtrain it through a Sieve ; add the Juice of an Orang: 
ſome Capers, and white Pepper. | 


To dreſs Pikes a la Saint Robart. 


UT, ſcale, and ſlit your Pikes, divide each into Piece 

{core them, then lay them for an Hour in a Marina 

of Vinegar, Salt, Pepper, ſweet Baſil, Bay-leaves, Sli 
of Onions and Lemon; then take them out, dry them vi 
a Linen Cloth, flour and fry them in Butter; make 30 
Sauce Robort in the following Manner: Set a Sauce-pan 6 
a Stove with a good Quantity of Putter ; put into it lon 
Onions cut in Slices, fry them brown, moiſten them va 
good Fiſh-Broth ; let them ſtew in it for ſome Time; wis 
they are ſtewed enough, ſkim off the Fat, and thicken d 
Liquor with a Cullis. Lay your Pikes into this Sauce; # 
them ſimmer in it a little while; then diſh your Pikes, : 
ſet the Diſh over a Stove, pyt in a little Muſtard, and a H. 
of mg pour your Sauce on your Pikes, and ſerve tit 
op hot. 


To flew a Pike the French Way. 


13 Pike being gutted, and ſplit down the Bd 
let the Liquor be Water and Salt, and boil before) 
pu: it in; then take a Stew-pan, put into it as much Cls 
as will cover the Pike, take your Pike out of the Wat 
cleanſe it from the Blood, put it into the Wine in the vt 
pan, add three or four Onions ſliced, Salt, groſs Pepper, u 
three or four Blades of Mace; then put in the Pike; vi 

it boils up, cever your Stew-pan ; when it is enough, dil 
wich Sippets 10und about, pour all your Broth, Spice 6 
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rer it: Garniſh it with Slices of Lemon and Lemon, peel 
n it over with beaten Butter. Garniſh the Diſh with dry 
ated Manchet, and ſerve it up hot. 


To flew Pike another Way, 


LEAN well your Pike, and lard it with ſmall Lar- 
doons, then ſtew it in clarihed Butter, Vinegar, Salt, 
pper, Nutmeg, and a Bunch of ſweet Herbs, ſome Mar- 
am, and ſliced Lemon; make a Ragoo of Muſhrooms, toſs 
em up in Butter moiſtened with Fiſh-Broth ; thicken your 
uce with ſome Flour, or Cullis, and when you diſh up 
r it upon your Pike. 


To roof a Pike. 


ET a large Pike, gut it, and clean it, and lard it with 
Eel and Bacon, as you lard a Fowl ; then take Thy me 
| Savoury, Salt, Mace, and Nutmeg, ſome Crumbs of 
ad, Beef-ſewet, and Parſley ; ſhred al very fine, and mix 
p with raw Eggs ; make it in a long Pudding, and put 
1 the Belly of your Pike, ſkewer up the Belly, and diſ- 
e Anchovies in Butter, and baſte with it; put two Splints 
ach Side the Pike, and tie it to the Spit ; melt Butter 
k for the Sauce, or, if you pleaſe, Oyſter Sauce, and 
ſe the Pudding in it. Garniſh with Lemon. 


Another Way to rooſt à Pike. 


VC A LE your Pike, and ſlaſh it from Head to Tail, and 
lard it with Lardoons of Eel, roll'd in ſweet Herbs and 
e; fill it with Forced-Meat of Fiſh; roaft it at Length, 
2 and bread it; or you may turn its Tail into its Mouch, 
brown it off in the Oven; let the Sauce be drawn But- 
Anchovies, the Roe and Liver with Balls, Muſhrooms, 
ers, and Oyſters, Garniſh with ſliced Lemon. 


Another Way. 


re LE AN, ſcrape, and gut your Pike, lard the Back with 
\ Clit bickled Herring; take Claret and large Oyſters ; ſea- 
Wa ur Oyſters with Pepper and Nutmeg ; mix them with 


AY Slices of Onion, Winter Savoury and Thyme, and fill 
der. eelly of your Pike with them; ſew up its Belly, and 
: rr up its Sides with two flat Sticks, about the Breadth of 
" 46" lay it down to the Fire, tie Roſemary and Bays to 
ice, off the Heat from 2 too much to it, where it is 
; efended by che Laths, from ſcorching ; baſte it with 
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Butter beat up with ClareP; when it is roaſted enough, tak, 
it up, take the Stuffing out of the Belly, and make a Sauce 
of that and its own Dripping, ſome beaten Butter, and Clz 
ret; and having diſhed it, ſerve it up hot. 


Another Way. | 


AKE a large Pike, draw, waſh, and clean it; tha 
take a Pint of Oyſters or Shrimps, three or four 41 
chovies, an Onion or Shalot, Nutmeg, Cloves, and Mai 
with a little Parſley, ſhred theſe very ſmall, and mix it wit 
Batter; with this duff the Belly of the Pike, and ftrew ſony 
of it upon the Outſide of it; then faſten your Pike on th 
Spit, and baſte it either with Butter or Claret, ſome of 4: 
Liquor of your Oyſters, Butter, Anchovy, Spice, and Vin 
gar, with a little Flour to thicken it. 


Another Way 


FT E R cleaning your Fiſh well, ſeeſcn it with $a 
| Pepper, Cloves, Mace, and ſome ſweet Herbs, ri 

very well with the Seaſoning, then roll it in a Caul oft 
Breaſt of Veal, and tie it to the Spit, and when it is hi 
roaſted take off the Caul, drudge it with Bread finely grate 
then baſte and flour it: When of a fine yellow Colour, d 
it up; and garniſh with raſped Lemon and Flowers. 


To haſh a Pike. 


W HEN you have cleans'd your Pike, bone it, fa 
b it, then mince the Fleſh with an Eel and ſud 

Herbs; ſeaſon with Salt, Pepper, Nutmeg, and Mace beat 

ut it into a Diſh with White Wine, and let it ſtew ; wht 
it is enough, ſtir in a Piece of Butter: In the mean Tin 
take large.ſtew'd Oyſters, and fry them in Batter, ſome grt 
with Spinach, others yellow with Saffron: When your Mi 
is ew'd enough, diſh it on Sippets: Garniſh with Oylt 
and ſerve it up hot. 


. To dreſs a Pike with a white Sauce. 


HEN you have gutted, ſcaled, and cleans'd jv 

Pike, boil it in Wine and Water, of each a5 
Quantity, put in Salt, Pepper, and a Bunch of ſav 
Herbs ; melt Butter in a Sauce-pan with a little Flour, 8 
Pepper, Nutmeg, a Slice or two of Lemon, three or # 
whole Cives, a Couple of Anchovies, a little Water, 2 
Drop or two of Vinegar : Give this Sauce a Turn or 
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er a Stove till it is thickened; diſh your Pike, pour it over 
, and ſerve it up. - 


fo dreſs a Pike au Court-Bouillen, 


AVING cleans'd your Pike, lay it in a Pan, either 
whole or cut into Quarters, ſprinkle over it boiling 
ot Vinegar, with Salt in it: When it has lain ſome Time, 
zke it out, and ſeaſon it with Salt, Pepper, Cloves, ſweet 
erbs, Onions, and a Bay- leaf; put a good Lump of Butter 
the Belly of it, wrap it up m a Napkin ; then put into a 
Stew-pan ſome White Wine, Verjuice, Salt, Pepper, Onions, 
nd Lemon ſliced, Nutmeg, Cloves, and a Bay-leaf, make 
eſe boil very faſt, then put in your Pike; when it is boil'd 
Wnough, ſerve it on a clean Napkin, garniſh'd with Parſley, 
r a firſt Courſe. . 


To broil a Pike. 


PLIT your Pike, and ſcotch it with your Knife on the 
|) Outſides, ſeaſon it with Salt, lay the Gridiron on a clear 
ire, make it very hot, lay on your Pike, baſte it with But- 
x, turn it often; and when it is broil'd ſtiff and criſp, diſh 
, and ſerve it up with beaten Butter, and the Juice of Le- 
ons, or Wine Vinegar, garniſt'd with Slices of Oranges or 
emons. | 


| To fry a Jack, 
CRAPE, gut, and cleanſe your Jack, wipe it, flour it, 


e Frying-pan, ſet it before the Fire in a Diſh; pour off 
e Butter it was fry'din; then fry a good Quantity of Safe 
nd Parſley criſp in other Butter, lay them on the Fiſh : In 
e mean Time let ſome Butter be beat up with three or four 
poonfuls of hot Water, in which an Anchovy has been diſ- 
lved ; pour this on your Fiſh : Garniſh with Strawberry- 
aves and Parſley, and ſerve it up. 


To crimp Scate. 


T muſt be cut into long Slips croſs-ways, the Fleſh into 
ten Pieces, Inch broad, ten long, more or leſs, according 
the Breadth of your Fiſh ; then boil it off quick in Water 
nd Salt, and ſend it dry on a Diſh turn'd upſide down in 
other, and ſerve Butter an d Muflard in one Cup, and But 
r and Anchovy in another. 


F 3 Scate, 


— end 


and fry it brown and criſp in Butter; then take it out of 
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Scate, or Thornback, he Dutch or Engliſh Way, 


ö AVING ſkinned them on both Sides, cut the tut 
Sides from the Body, and each Side down through th 

Middle; then lay each half croſs-ways, and cut it in Slica 
half an Inch thick. When you come up towards the thick 
Part, cut it thinner ; throw it in cold Water with the Live, 
an Hour or two before you boil it. If your Fiſh is freſh, | 
will make it curdle and turn crimp ; then boil it in a Bri 
Diſh, with freſh Water, Salt, and Vinegar ; ſkim it well i 
the Boiling; put your Liver a boiling two or three Minus 
before you put in your cut Fiſh, which will be boiled in 
Quarter of an Hour; take up your Slices carefully, that ya 
break them not ; for they will be turned round like a Hooy 
and very tender; drain them well, and ſlip them into you 
Diſh, with ſome Sippets under them; let your Sauce be: 
Pound of Butter, a Spoonful of Vinegar, two Spoonful: 
Water, a little Duſt of Flour, the Yolks of two Egg, 
ſome ſcraped Nutmeg, a little beaten Pepper, and mincz 
Anchovy ; draw this up together to the "Thickneſs of 
Cream; then put in a good Spoonful of Muſtard and half. 
Lemon; pour it hot over your Fiſh, and lay the Liver up 
it; let your Garniſhing be a little picked Parſley, clea 
waſhed ; ſo ſerve it up. 

This Sauce is proper for boiled Smelts or Sparlings, or 
boiled freſh Herrings. 


Scate, or Thornback, au Court- Bouillon, 


ASH it clean, and gut it, then boil it in Water wit 

Vinegar, Salt, Pepper, Cloves, and ſavoury Herbs; 
when it is almoſt boiled, throw in the Liver to boil in a Mo 
ment, then take the Fiſh off the Fire, and let it ſtand init 
own Liquor: When it is almoſt cold take it up, ſkin it, an 
pick out the Thorns ; having cleaned it well, lay it in a Dil 
and ſerve it with a brown Sauce, made of oiled Butter at 
Parſley toſſed up in it, with a Drop of Vinegar, 


Scate, with Anchowvy Sauce. 
K 8 HE Scate being boiled, as in the foregoing Receipt 
let it ſtand to cool, then ſkin it, and take out tl 
Thorns in like Manner; lay it handſomely in the Diſh ya 
intend to ſerve it in, and ſet it over a Chafng-diſh of Coal 
mean while prepare the following Sauce ; put into a Saud 
pan ſome freſh Butter and a Pinch of Flour ; ſeaſon it A 
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alt, Pepper and Nutmeg, moiſten it with a little Vinegar and 
ater ; waſh a Couple of Anchovies, mince them, and put 
em into the Sauce, and turn it over the Stove ; when the 
auce is thickened, pour it on your Scate, and ſerve it up 
ot for the firſt Courſe. 

At another Time you may ſerve it with Capers in White 
auce, or with a Crawfiſh Cullis in White Sauce likewiſe, 
d pour it on your Fiſh, 
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To fry Scate with a brown Sauce. 


OUR Scate being gutted, cut it in two in the Middle, 
and blanch it in ſcalding Water, take off the Skin and 
e Thorns, and ſet it a cooling; then drudge it with Flour, 
nd fry it in clarified Butter; when it is fried, take it up, 
rain it, and put it into a Sauce-pan: Make a brown Sauce 
s follows : Mince ſome Cives and Parſley ; ſet a Sauce-pan 
ver a Stove, with a Lump of freſh Butter, and melt it ; 
en put in a little Flour and brown it; when it is browned, 
ut in the Cives and Parſley, together with Fiſh-Broth, or 
ice of Onions; ſeaſon it with Salt and Pepper; let it ſim- 
er a-while, then put it into the Saunce-pan to your Scate, 
ith ſome minced Capers, and let it all ſimmer together; 
ke up your Scate, aud having laid it in a Diſh, bind up your 
auce with a Crawfiſh or other good Cullis, pour it on your 
cate and ſerve it, | 

At another Time the Scate being fried, and having ſim- 
ered in the brown Sance, as above, it may be ſerved with 
during on a Ragoo of Crawfiſh, or of Milts, or Muſcles. . 
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Flounders 17h Sorrel, 


AKE Flounders, gut, and cleanſe them well, then 
flaſh them croſs-ways three Cuts only on one Side, 


in in 

* nd lay them in your Sauce- pan; put in as much Water as 
Ni 1! juit cover them, with a little Vinegar, Salt, and one 
nion, boil them quick, then boil four Handfuls of Sorrel, 


ck'd off the Stalks, and chop it very ſmall, and put about 
alf a Pound of melted Butter, or more, according to the 
Quantity of your Fiſh, ſo put it over your Flounders, and 
Ye away quick, 


To boil Flounders or Plaice, 


JUT Salt, whole Spice, White Wine, and a Bunch of 
ſweet Herbs into your Water; when it boils put in # 
te Vinegar, for that will make the Fiſh criſp ; let it boib 
4 4 apace 
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apace before you put in your Fiſh ; let them boil till thy 
ſwim, then take them up, and drain them ; take a little 
the Liquor, put it into ſome Butter, two or three Anchovie, 
and ſome Capers ; ſet it over the Fire, and beat it up thi, 
then pour it over the Fiſh, with Parſley, Capers, Orange a 
Lemon, 


Another Way. 


OIL ſweet Herbs, Tops of Roſemary, Thyme, Wine 
Savoury, and ſweet Marjoram, pick'd Parſley, and! 
little whole Mace, in White Wine and Water, of each u 
equal Quantity ; when they have boiled for ſome Time, the 
ut in your Flounders, ſkim them well, then put in the Cri 
of a French Roll, a Quarter of a Pound of Butter; ſeaſa 
with Salt, Pepper, and Verjuice, and ſerve it up hot. 


To broil Plaice or Flounders. 


PLFT them, put ſome Parſley and green Onions « 

ſmall in a Stew-pan, with Pepper, Salt, and a Lumpd 
Butter; put in your Plaice or Flounders, and turn them ty 
or three Times, to make them get a Taſte, without puttin 
them over the Fire ; then ſtrew them with very fine Crumb 
of Bread, and put them a broiling ; when done, you my 
ferve them up with a Ramolade under them, or any Sau 
you think fit. 


To dreſs Flounders or Plaice with Garlick and Muſtard, 


AK E Flounders or Plaice, that are very freſh, « 

all the Fins and Tails, then take out the Guts, and 
wipe them very clean; they muſt not be at all waſhed ; the 
with your Knife ſcore them on both Sides very groſly; thet 
take the Tops of Thyme, and cut them very ſmall, a 
take a little Salt, Mace, Nutmeg, and mingle the 'Thynt 
and thoſe together, and ſeaſon the Flounders, lay them or 
Gridiron, and baſte them with Oil or Butter, let not th 
Fire be too hot; when that Side next the Fire is brown, tun 
it, baſte it on both Sides till you have broiled them brow; 
when they are enough, make your Sauce with Muſtard, . 
cording to your Liking, fix Anchovies diſſolved very wel 
above half a Pound of Butter drawn up with Garlick, Vine, 
gar, or bruiſed Garlick in other Vinegar, rub the Buttom 


your Diſh with Garlick, ſo put your Sauce to them, at 


ſerve them ; you may fry them if you pleaſe. 
Anath 
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Anot her Way to dreſi Flounders. 


AVING flea'd off the black Skin, and ſcored the 
Fiſh over on that Side, with a Knife, lay them on a 
ih, and pour on them ſome Vinegar, and ſtrew good Store 
Salt, let them lie for half an Hour: In the mean Time, 
ſome Water on the Fire, with'a little White Wine, Gar- 
k, and ſweet Herbs, putting to it the Vinegar and Salt 
erein they lay; when it boils put in the biggeſt Fiſh, then 
next, till all be in; when they are boiled take them ou: 
dq drain them very well, then draw ſome ſweet Butter thick, 
1 a nix with it ſome Anchovies ſhred ſmall, which being, 


te olved in the Butter, pour it on the Fiſh, ſtrewing a little 
ric Nutmeg, and minced Oranges and Barberries. 


To flew Flounders. 


E T large Flounders, and ſcore them; then lay them 
on a Pan; pour round them a Pint of Sallad Oil; ſlice 
o or three Races of Ginger over them, alſo ſome Cloves,. 
d a Blade or two of Mace: Pour upon them a Pint of 
tu be Wine Vinegar, mixed with a Pint of Claret; add z 
＋ ſliced, two or three Onions cut, and a Bunch of 
et Herbs ; ſtew all theſe together, mince a Handful of 
mai ey {mall, put it in a little before they are ſtewed enough, 
aug Sippets in the Diſh, put in your Fiſh, pour on the ſtewed- 
juor : Garniſh with green.Parſley and Slices of Lemon. 


Anather Way. 


AK E ſmall Flounders, clean them, cut them a- croſs 
in the Middle, and place theſe Halves, Heads, and 
tee, in your Stew-pan, with as much Water as will cover 
che" put into the Liquor a Blade of Mace, ſome Salt, a 
of Lemon- peel, and a Spoonful of Lemon-juice ; mix 
ether ſome Crumbs of Bread, Salt, Pepper, Nutmeg, 
me, and Onion ſhred very fine, and ſtrew theſe over your 
when enough, ſerve up hot. Garniſh with raſped Bread 
tun !liced Lemon, 


To flew Plaice. 
well UT and waſh them well, cut off the Ends of the Tails, 
put the Fiſtt into a Stew-pan with ſome White Wine, 
ſhrooms, Truffles, Morels, Parſley, Cives, Thyme, the: 
ts, and a little Butter, worked up in Flour ; ftir and turn 
n gently for fear of breaking them: When they are done 
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enough ſerve them with a White Sauce, and garniſh y; 
fry d Puff-paſte and Lemon, or any Fiſh Garniture. 

To fry Plaice, we only drudge them with Flour, fry the 
brown, and ſerve them with fry'd Parſley. We likeni 
broil them on a Gridiron, and ſerve them with a Wü 
Sauce, or Butter and Vinegar. 


Plaice with Crawfiſh Cullis. 
* OUR Plaice being gutted, waſhed and wiped dry, 


them in a Stew-pan, and ſeaſon them with Pepper a 
Salt, ſome Onions, green Lemon Slices, green Bay-lea; 
Baſil, green Onions, Parſley, and Vinegar, then ſet then 
ſtewing, and when they are done, take them off, but les 
them in their Liquor to get a Taſte, make a Sauce yi 
good freſh Butter, which you muſt put in a Stew-pan, wit 
Couple of Anchovies and two whole Onions, ſcaſoned vi 
Pepper, Salt, Nutmeg, a Duft of Flour, with a little Vir 
gar and Water; ſhake your Stew-pan, and when your Sa 
Is grown thick, put Crawfiſh Cullis to it, till it be of 
fame Colour, then take your Plaice out of their Liquor, ci 
them up, let your Sauce be reliſhing, put it over them, 

ſerve them up hot for Entry. 


Plaice auith Anchovy and Caper Sauce. 


* OUR Plaice being boiled, as before directed, mat 
a White Sauce; take a Stew- pan, put good freſh Bu 
ter into it, with a Couple of Anchovies, Capers, two gree 
Onions whole, ſeaſoned with Pepper, Salt, and Nutmeg, 
Duſt of Flour to it, a Daſh of Vinegar and Water; 
make your Sauce upon the Stove ; take your Plaice out 
the Liquor, let them drain, and diſh them up; let the Sau 
be reliſhing ; put it over your Plaice, and ſerve them up la 

They may be ſerved up with the ſame Sauce, when broit 
and ſtewed, with Crumbs of Bread. 


To bake Plaice or Flounders. 


B UTTER a Paſty-pan with Butter, ſtrew it over i 
a Seaſoning of Salt, Pepper, Nutmeg, a little Pani 
minced, and {ſweet Herbs, and three or four whole Cit 
cut off the Heads and Ends of the Fiſh, lay them in 

Paſty-pan, and pour upon them a Glaſs of White Wit 
ſtrew Salt and Pepper over them, and ſprinkle melted Bu 
upon them, drudge them well with grated Bread, and! 
them in the Oven; when they are of a ſine * 0 


2 . 
vo, 
* 
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pur, take them out, take care you don't break them as you 
uke them up, then put into a Diſh ſome Anchovy Sauce, or 
rawhſh Cullis, lay them in the Diſh with your Sauce, and 
erve them up. 

To fry Salt-Fiſh. 
AVING watered the Tail of the Salt-Fiſh, till it 1s 
very freſh, cut q; in Slices, or fry it whole, as you 
leale; when you have dry'd it well, _—_ it with Flour, 
y it in clarified Butter till it is brown, and ſerve it up dry, 
th nothing but fry'd Parſley. | 


To farce the Tail of a Salt-Fiſh. 


INCE the Fleſh of a Carp, and half the Quantity 
of the Fleſh of an Eel together, with Muſhrooms, 
nd add to them Cream, and the Yolks of three or four Eggs 


Vn ; ſeaſon them with Salt, Pepper, Spices, Cives, Parſley, 
Sund ſweet Herbs minced ; mingle all theſe well together, 
of nd pound them in a Mortar with ſweet Butter: Boil the Salt- 
r, cl iſh Tail, take out the Fleſh in Flakes, keep the Bone whole, 


ith the End of the Tail hanging to it: Then brown ſome 
utter with Flour in a Sauce-pan, and toſs up ſome Muſh - 
doms and Truffles in it; put in a little Fiſh-Broth to moiſten 
em; let them ſtand a little while to ſimmer, then ſkim off 
Il the Fat, and add to the Ragoo the Flakes of your Salt- 
Mm, with the Milts of Carps ; put in ſome Crawfiſh Cullis 
d bind it, and ſet it by to cool: Lay the Bone of your Salt- 
iſh, with the Tail, in a Diſh or Paſty-pan, and lay your 
iſh about it in the Shape of a Salt-Fiſh's Tail; make round 
a Rim two or three Inches high, pour your Ragoo into it, 
nd cover it with ſome Farce of Carps, &c. ſmooth it over 
th a Knife, dipp'd in beaten Egg; pour over it melted 
utter, drudge it with grated — and ſet it in an Oven, 
Mit is of a fine Colour, and ſerve it up for a firſt Courſe. 
If it be but a Paſty- pan, thin Slices of Bread muſt be laid 
nder it, to prevent it from ſticking to the Pan, and that 
ou may ſlide it the eaſier out of the Paſty-pan into the Diſh 
vu intend to ſerve it in. 
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"Db dreſs Salt-Fiſh a la Sainte Menebout. el 


T a Couple of Tails of Salt-Fiſh, put them i 
boiling Water, and when they are boiled, divide then 
into Steaks as large as you can: In the mean Time, mak: 
a Sauce for them thus: Take a Stew-pan, put in it ſome 
ſweet Butter, a Pinch of Flour ; ſet it over a Stove, put i en 
alſo ſome Cream, Pepper, and Nutme >, Capers, Muſhrooms, cal 
Truffles, and Parſley ſhred ; when theſe have ſimmered toge. War! 
ther for ſome Time over a Stove, ſet it by to cool, whil: ur 
you make a Haſh of Carp in the Manner following: Tae 
a Carp, ſcale, ſkin, and bone it, haſh the Fleſh, put it iu Hlt, 
a Sauce-pan, and dry it a little over the Fire till it grow, ell 
white; then take it out, put to it a few Muſhrooms and oa! 
| Truffles, ſome Cives and Parſley all minced very fine and With 
| mixed welbtogether; then ſet a Sauce-pan over a Stove wiz Mer! 
a good Piece of freſh Butter in it, brown it with Flour, ther eek 
put your Haſh into it, ſeaſon it with Salt, Pepper, and a Sed 
or two of Lemon; let it have two or three Turns over the eg 
Fire, then moiſten it well with Fiſh-Broth, and thicken t igh 
well with three Spoonfuls of Crawfiſh, or other Fiſh Cull th 
When this Haſh is made, put it into a Diſh : Garnith on 
Brims all round with your Salt-Fiſh, but lay them not Ra 
cover the Haſh in the Middle; ſtrew over the whole crumb! 1th 
Bread, crumbled very fine, ſet it in an Oven to brown, ati 
ſerve it up hot for a firſt Courſe. 


To dreſ; Salt-Fiſh à la Montizeur. 


IC K the Fleſh of Carp from the Bones and clear fron ler 
the Skin, mince it ſmall; put a Stew-pan over a Store alt, 
with a good Quantity of Butter, and five or fix whok ert 
Onions; when the Butter is melted put in the minced Cam 
ſeaſon it with Nutmeg and Pepper: In the mean Time boil ip*t!e 
our Salt-Fiſh, pick the Fleſh of that from the Skin and rur 
ones, and mince it very ſmall, with two or three Raith 
ſoaked in Milk very thick; mix all theſe together with e! 
Piece of freſh Butter, and ſome Nutmeg ; when you ha ull 
done this, ſpread your Cod as long as the Size of yorr Dil: Pn a 
will allow; lay on the Diſh ſome of the minced Fiſh ; er 3 
the whole Cod in the Middle of the Diſh, with ſome of you 
minced Fiſh about it; lay Oyſters upon it, pour melted But 
ter over it, and then ſtrew over it grated Bread, and {et ! 
under a baking Cover, or in an Oven: Make a Sauce fo! 
it of Butter, Milk and Nutmeg ; pour a little over the = a | 
* 


— 


* 
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en it comes out of the Oven, put the reſt in a Baſon or 
ringer, and ſerve it up hot for the firſt Courſe, 


J. | Soals, with a Rage of Crawfyþ. 
mak: AK E ſome Soals, and having Sn ſcraped, waſhed, 
ſome and dry'd them, cut off the Heads and the Tails ; lit 


em along the Back, and take out the Bones : Take a ſmall 
oal and bone it, lay the Fleſh on a T. ble, with a little 
arſley and Cives, ſome Muſhrooms, the Volks of three of 
ur raw Eggs, the Bigneſs of an Egg of Bread ſoaked in 
ream, and freſh Butter in Proportion; ſeaſon this with 
alt, Pepper, ſweet Herbs, and a little Spice, mince it all 
el! together, and pound it in a Mortar, then farce your 
dals with it: Rub the Bottom of a Diſh, or Paſty-pan, over 
ich Butter; ſeaſon it with Salt, Pepper, a very little ſweet 
Wcrbs, and minced Parſley, together with a Couple of whols 
eeks, then turn in the Soals, the farced Side downwards, 
nd ſeaſon the uppermoſt Side with Salt, Pepper, and Nut- 
eg; ſprinkle them over with melted Butter, drudge them 
ightly with Bread crumbled very fine, and ſet them to bake 
the Oven, or under a — Cover; when they re done 


nough, and of a fine Colour, lay them in a Diſh, and pour 
ot u Ragoo of Crawfiſtt upon them. We likewiſe ſerve them 
ind ith a Ragoo of Oyſters, or of Muſhrooms or Truffles, 
and 


To dreſs Soals in Champaign Wine. 


ET ſome middle-ſiz d Soals, and having gutted and 
ſcaled them, cut off the Head and Tail, and the Fins 
round them; lay them in a Stew- pan, ſeaſon them with 
jalt, Pepper, an Onion ſtuck with Cloves, a Bunch of ſweet 
erbs, ſome whole Cives, minced Parſley, and Slices of 
emon : Pour on them a Pint of Champaign Wine, and a W 


"ba ittle Fiſk-Breth ; to which add a Lump of Butter, and ſome 
e rumbs of Bread grated very fine ; ſet all this over a Stove 
Rob ich a quick Fire: When the Soals are enough ſtewed, and 
th e Liquor is waſted away as it ought, thicken it with a brown 
have BF ullis, or with one of Crawfiſh; lay the Soals handſomely 
Dil: Pn a Diſh, pour the Sauce upon them, and ſerve them warm 


or a firſt Courſe, 


your A 

Put To marinate Soals, 

et it | ET large Soals be well waſhed, ſkin'd, and dry'd; 
e for that done, beat them with a Rolling-pin, and dip them 


L both Sides in the Volks of Eggs temper'd with Flour : 
75 Then 
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Then putting your Fiſh into a Fry-pan, with as much N. 
rence Oil as will cover them, fry them till they are broyy, 
and come to a bright yellow Colour, or fry them in clarißes 
Butter : At that Inſtant take them up, drain them on a Plate 
and ſet them by to cool. For the Pickle take White Wine 
Vinegar well boiled with Salt, Pepper, Nutmeg, Clove, 
and Mace: It is requiſite to turn the Liquor into a brow 
earthen Pan, that the Fiſh may lie at full Length; and th 
Diſh is to be garniſhed with Flowers, Fennel, Dill, and Le. 
mon- peel. 


A Surtout Soals. 


O U muſt make a Farce of the Fleſh of a Carp and a 

Eel, as follows: Mince it on a Table with ſome Muſt. 
roomy Parſley, and Cives; ſeaſon the Whole with Salt, Pep. 
per, a little ſweet Herbs, and Spice, and put it into a Mortar; 
take the Bigneſs of two Eggs of the Crumb of Bread, pu 
it into a Sauce-pan, with ſome Cream or Milk, and boil i 
over a Stove ; when it comes to be half thickened, put in the 
Volks of two Eggs, ſtir them well about in it, and when iti 
boiled very thick, take it off, and ſet it a cooling: Mew 
while, the Farce being well pounded, add to it as much hu. 
ter as your Diſcretion thinks fit, three or four Yolks of ray 
Eggs, and the Bread Cream; pound the Whole again toge 
ther, then take it out of the Mortar: Fry two or three Soalz 
and when they are fried, raiſe up the Fleſh in long & lake: 
or Slices; ſet a Sauce-pan over a Stove with a Lump of But 
ter, a Handful of ſmall Muſhrooms, and ſome Truffles cu 
in Slices ; toſs them up, moiſten them with a little Broth; 
ſeaſon the Whole with Salt, Pepper, and a Bunch of ſwet 
Herbs, and boil it; when it is enough boiled, take the Fa 
clean off ; and having bound the Sauce with a brown Cul- 
lis, or one of Crawhſh, put in the Slices or Flakes of you 
Soals, and let them ſimmer over a gentle Fire, then take 
them off, and ſet them a cooling: Take a Diſh; ſpread the 
Bottom of it with ſome of the Farce round it ; when your 
Ragoo of Soals is cold, pour it into the Diſh, and cover 
it with ſome of the ſame Farce; dip a broad Knife in 
beaten res, and rub it gently over the Farce, to make i 
lie ſmooth ; lay all round it ſome thin Slices of Bread, ſprin- 
kle it over with melted Butter, drudge it with very fine 
Crumbs of Bread, and ſet it to bake in an Oven; when I 
ts baked, and of a fine Colour, take it out of the Oven, = 
| 
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+ well of the Fat, wipe the Brims of the Diſh very clean, 
ind ſerve it hot for the firſt Courſe. LR 

Note, We make all Sorts of Surtouts of Fiſh, in the ſame 
Tanner ; that is to ſay, always with the ſame Farce; it is 
only the Ragoo you put in that makes the Difference, and 


gives the Name to it 


To boil Soals. 


WT LEA and draw your Soals, then boil them in Vinegars 
| | White Wine, Salt, and Mace, but make the Ieiquor 
Wi before you put in the Soals ; when they are enough, 
iſh them on Sippets ; garniſh with Slices of Lemon, whole 
Mace, Gooſeberries, Barberries, or Grapes ; run the Fiſh 
pver with Butter beat up thick with the Juice of Oranges z 


5 nd you may lay ſtew'd Oyſters over the Soals, 

ſtar; 

pu | Another Way. 

il it AVING ffea'd and drawn them, ſcore them on one 


Side with a Enife, lay them in a Diſh, and pour on. 
It 1 ehem ſome Vinegar and Salt, then let them lie in it for half 
lea n Hour; in the mean Time, ſet ſome Water on the Fire 
Bu. in White Wine, Salt, half a Dozen Cloves ef Garlick, 
rand a Bunch of ſweet Herbs; when the Liquor boils, put in 
oe your Soals, and pour in the Vinegar and Salt that they lay to 
val, Weep in; when they are boiled drain them well, and beat 
ker up Butter very thick, and put in ſome Anchovies minced 
Du. very ſmall, and diſſolve them; diſh your Fiſh, pour on the 
cv: BW Sauce, {trew on a little grated Nutmeg, and Orange minced, 
ot; WW and mix it with the Butter. 


Fa To dreſs Soals with Cucumbers. 
Cul- FTER have ſcaled, gutted, and dry'd your Soals, 
your ſlit them down the Back, and fry them, cut off their 


take Heads, and the Ends of their Tails, and ſet them to drain ; 
the cut three or four Cucumbers into Dice, lay them for two 
our A Hours in a Marinade of Vinegar, Salt, Pepper, and an 
over Onion cut in Slices; turn them often, and when they have 
n lain the Time, dry them with a Linen Cloth; put Butter into 
e a Sauce-pan, melt it, put in the Cucumbers, brown them, 
lin- then put in Fiſh-Broth to moiſten them, ſet them over a 
fine gentle Fire, and let them ſimmer a little; when they are 
nu enough, clear off all the Fat, and put in a brown Cullis to 
er bind it, or elſe a Brown made of fry'e&gFlour ; put the fry'd 
WY 41s into the Sauce- pan to the Cucumbers ; let them ſimmer 
a-while, 


# 
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- a-while, then diſh them, pour the Ragoo over them, au 
ferve them up. 


To dre/i Soals in Fricandos. 


+ 8 RAP E, gut, waſh, and dry your Soals; cut off their 
. Heads, Tails, and Fins, quite round them; then flea cf 
the upper Skins, and lard them with ſmall Lardoons, and 
flour them; then ſet a Stew-pan over the Fire, with a lite 
melted Bacon, and when it is hot, lay in the Soals one by 
one, and brown them; when they are come to a good Co. 
lour take them up: Mince Muſhrooms or Truffſes ſmall 

ut them into a Diſh, with an equal Quantity of Cullis d 

eal, and Ham, and Eſſence of Ham; then lay the Soals n 
a Diſh the larded Side uppermoſt ; lay another Diſh over 
them, and let them ſimmer a-while over a gentle Fire; when 
_ they are done enough take off the Soals, pour the Culli 
into a Diſh you deſign to ſerve in, ſqueeze in the Juice of 
4 — lay your Soals on the Cullis, and ſerve them up 
| Ot. . 


To fry Soals. 


UT your Soals, waſh them, dry them with a Cloth, 
| drudge them with Flour, and fry them brown in cla 
WK rified Butter; then drain them well, lay a Napkin in a Dit, 
lay them upon it with fry'd Parſley, and ſerve them up hot 
for a firſt Courſe. They are commonly eaten with Salt, 
Pepper, and the Juice of Lemon or Orange. 


Another Way, 


U T open your Soals on the Back and both Sides, and 
bl bone them till the who'e Fleſh appears, and drudge 
cem with Flour, and fry them with clarified Butter; then 
WE garniſh them with. the Fleſh of other Soals, and make 2 
BE white Sauce with an Anchovy and Capers, or Robart Sauce, 

or elſe a Ragoo of Muſhrooms, with Livers of Pikes, Arti- 
Es choak Bottoms chopt very ſmall, and the Roes of Cary), 
Nl _ ſqueeze in the Juice of Lemon when you ſerve it up te 
Table. 


To fry Soals with a brown Callis. 
OUR Soals being gutted, waſhed, and dried, ſſit them 


i down the Back, and fry them ; then cut off their 
Heads, and the Ends of their Tails ; ſet ſome Butter over | 
Wh the Fire in a Sauce-pan, with ſome Cives and Parſley ſhred; C 


when 


[! © 
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en it has ſtood a little, put in ſome Fiſh-Broth to moiſten 

put in alſo ſome Salt and Pepper, let them ſimmer for a 
ile, then put in a few Capers, and pour in ſome brown 
lis to bind it, put the Soals into the Sauce, let them ſim- 
rin it a little, then diſh them, pour the Sauce over them, 
d ſerve them, 


Another Way to fry Soals. 


by 
GAR 2 Pair of large Soals, flea off their Skins on 
wall, i | both Sides ; fry them in Sewet with Spice, Salt, and 


leaves; lay them in a Diſh, and put them to Claret, 
cchovies, and Butter; lay another Diſh over them, and ſet 
em over a Chafing-diſh of Coals let them ſtew a-while; 
ceze in ſome Juice of Lemon; garniſh with Orange or 
mon, and ſerve them up. | 


To roaſt Soals. 


AVING drawn them, ſkin and dry them, minde Win- 
ter-ſavoury, Thyme, ſweet Marjoram, and a Sprig of 
oſemary together; mix theſe with Salt, grated Nutmeg, 
id ſcaſon your Soals with them; having firſt larded them 
th a fat freſh Eel, and lay them to ſteep for an Hour in 
hite Wine that has had Anchovies diſſolved in it; roaſt 
em on a ſmall Spit, ſet them under the Diſh wherem they 
re ſteeped, baſte them with Butter; and when they are 
jough, boil up the Gravy and the Liquor in the Diſh it 
opped into together ; then diſh them, pour the Sauce over 
em, lay on them Slices of Lemon, and ſerve them up. 


and 
"ge e fouſe Soals, N 
* CO TOC H your Soals on the white Side thick, but not 


J deep; boil them in White Wine, Wine Vinegar, Salt, 
ced Ginger, Cloves, and Mace, juſt as much as will cover 
em ; when your Liquor boils put in your Soals, then put 
ſliced Onions, Winter-ſavoury, ſweet Marjoram, Roſe- 
ary, Sage, Thyme, and Parſley ; when they are boiled 
dough ſet them by to cool, ; | 


Jo drefi Soals the Spaniſh Way. 


RY your Soals, and afterwards cut them into Fillets 
make a Sauce for them of White Wine, Salt, Pepper, 
Couple of Cloves of Garlick, Thyme, and a Bay- leaf. 

ro Then 


' o 
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Then ſoak them by Degrees in the Sauce, and garniſh thy 
with what you pleaſe, 


Slices of larded Soals. 


CRAPE, and cut them in four Slices off from the Bone 

lard them with fine Bacon ; boil them in White Win 
ſeaſoned with a little Salt, Parſley, green Onions, ſcet Bat 
fome Sprigs of Thyme, Bay-leaves, and Slices of [emo 
after a Bqul or two, take them out to drain; put ſome $li 
of Veal and Ham, with an Onion cut in four, into y 
Stew-pan ; moiſten it with Broth, and ſet it on to ſtew; ye 
Veal being done, put in the Slices of your Fiſh for a Miny 
or two, and take them out to drain. Put your Broth i 
clean Stew-pan, big enough to ho!d your Slices, and let 
boil to a Jelly; then place your Slices of Fiſh in it, 6 
larded Side downwards, and let them glaze over a gen 
Fire. Being ready, ſerve them up for a ſmall Courſe, 


 Soals areſſed the Dutch Way. 


Of RAPE your Soals, ſlit them about two Inches fra 
the Tail up the Gills, and put them in freſh Water ft 
an Hour ; put — over the Fire to boil, and put in Pu 
ley- roots well ſcraped, with the Heads of your Fiſh cut! 
four, if they are large, but not parted from each other, a 
a good Bunch of Parſley oh clean ; theſe _ boile 
uke them out with your Skimmer, put in your Fiſh, tx 
Water being high ſeaſoned with Salt; let them boil aba 
Half a _ of an Hour, and put your Roots and Para 
in again for a Moment, before you take out your Fiſh, t 
make them take the Taſte of Salt; then put your Fiſh in 
deep China Plate, with your Parſley- roots, and the Pale 
over them, and fill up your Diſh with the ſalt Water yo 
Fiſh were boiled in, They commonly eat theſe Fiſh vi 


Toaſt and Butter, 
\ \ 7 HEN your Soals are waſh'd, and the Fins cut 05 
put them into a Stew-pan, with no Liquor but 

Quarter of a Pint of White Wine, ſome Mace, whole er 

r, and Salt; when they are half ſtew'd, put in ſome Creal 
and a little Bit of Butter dipp'd in Flour z when that is met 
ut in ſome Oylters with their Liquor, keep them olle 
aking till the Fiſi and Oyſters are enough, or the Oyl! 


breas, 


To ſlew Soals, 


— 


* 
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ak, ſqueeze in a little Juice of Lemon, and pour it into 
Diſh. 
Another Way. 


AK E a Pair of Soals, lard them with watered Salt 
Salmon, then lay them on a ſmooth Board, cut the 
rd out of an equal Length; on each Side let it be but 
rt, then drudge the Fiſh with Flour, and fry them in Ale 
they are half done; then lay them in a Diſh with ſux 
zonfuls of White Wine, three of Wine Vinegar, three 
inces of Butter, and ſome Slices of Orange — Lemon, 
h Salt and g ted Nutmeg ; lay another Diſh over it, and 
them ſtew ; then diſh them up with Slices of Lemon, 
aten Butter, and the Juice of Oranges. 


To dreſi Soals & la Sainte Menebeut. 


UT, ſcrape, waſh, and dry your Soals, and cut of 
their Fins, boil a Quart of Milk, then put it into a 
»w-pan, and put the Soals to it, with a good Lump of 
tter; ſeaſon it with Salt, Pepper, Spices, whole Cloves, 
es, *Bay-leaves, ſweet Baſil, Parſley, and ſome ſliced 
ions; put in your Soals, let them ſtew ; when they are 
pugh, take them out, rub them over with the Fat of their 
n Liquor ; drudge them with grated Bread, broil them. 


boils 2 Gridiron over a gentle Fire; when they are enough, 
h, wild finely browned, - a Napkin in a Diſh, lay the Soals 
abt on the Napkin, and ſerve them up. You may, if you 


aſe, ſet a Saucer of Ramolade in the Middle of the Diſh, 
To farce Soals with fexeet Herbs. , 


þ it 

rd R Y your Soals, let them ſtand to cool, then make a 
r you Farce of fine Herbs, vis. 'Thyme, Savoury, ſweet Ba- 
h wi Parſley, and Cives, all minced ſmall together, ſeaſoned 


th Salt, Pepper, Nutmeg, and Cloves ; then dreſs all 
le with a =_ Piece of Rutter, take out the Bones of 
ur Soals at the Top of the Back, and farce them with this 
ee ; then ſoak them in melted Butter, drudge them with 
ated Bread, broil them on a Gridiron, and bring them to 
ne brown Colour wich a red-hot Iron: Serve them up 
* Lemons cut in Halves, 
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Soals dreſſed with Fennel. 


(+ UT, ſcrape, and waſh large Soals, and wipe r, 
| dry, chop off the Heads and the Ends of their Tal 
melt ſome Butter, put a little Pepper and Salt to it, a 8. 
turn your Fiſh in it; put ſome green Fennel over a Grim ie 
lay your Fiſh over it, and let them broil gently over a , 
Fire; being done on one Side, turn them, and keep oi... 
your Fire. Put a little Butter into a Stew-pan over a Mer 
with a few green Onions and Parſley chopp'd ſmall, (ir all | 
up now and then, and moiſten it with a little Fiſh-Broth, nm. 
ater ; then add a Couple of Anchovies chopp'd, a | 
Capers, and ſome Fennel; thicken your Sauce with your t 
dinary Cullis, let it be high reliſhed, and diſh it up; take þ 
your Soals from the Gridiron, clean them from the Fen | 
that ſticks to them, lay them over your Sauce, and { nt 
them up hot, lar 
Soals dreſſed with Lettuce. E 
TUFF your Soals, and order them as in the firſt Rec ole 
for dreſſing Soals with a Ragoo of Crawfiſh : Take | 
Dozen or two of the Hearts of Lettuces, blanch them, 
them into cold Water, ſqueeze the Water well out of the 
and tie them up in two Parcels; put them in a Stew. F 
moiſten with Broth, ſeaſoned with Pepper, Salt, and a Bud 
of ſweet Herbs, and let them ſtew over a flow Fire; be b B. 
done, ſkim off the Fat, thicken your Sauce with Cullis, WI 
your Ragoo be of a Taſte, and diſh it up; take n. 
your Soals when well coloured, lay them over your Lettua 
and ſerve them up hot, | ; 
| Soals fun with Anchovies, | 
TUFF the Soals, and order them as in the foregiſ ., « 
Receipt ; and make a white Sauce thus: Put ſome e B 
Butter in a Stew-pan, with a Duſt of Flour, ſeaſoned wi Fir 
Pepper, Salt, and a little Nutmeg ; moiſten the Pan vou 
a little Water and a Daſh of Vinegar ; waſh and bone t nc 
Couple of Anchovies, chop and put them in your Sauce, h w 
a whole green Onion, and a Slice of Lemon, and put 30% 
Sauce over the Stove ; your Soals being done, and of a s 
Colour, take them out, put them over your Sauce, and { E 
them up hot. | 
| © nega 
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To bake Soals. 


FT AVING clean'd your Soals, cut off their Heads and 
1 Tails, lit them along the Back, and ſeaſon them 
h Salt, Pepper, ſome ſweet Herbs, a little Parſley, and 
dle Cives ; then rub a Diſh with Butter, and lay in your 
a Ulis ſeaſoned both over and under; ſprinkle them with 
ted Butter, and drudge them with fine Crumbs of Bread ; 
e them of a fine brown Colour; and when enough, take 
all the Fat, and ſerve with a Sauce of Anchovies under 


m. 


w_ To reraft Lobſters, 


aket AVING run a ſmall Bird-ſpit through the Lobſters 
Bellies, tie them faſt to the Spit with Packthread, and 
en they are enough, they will crackle ; lay a whole one, 
largeſt of all, in the Middle of the Diſh ; butter the 
in Shells, as in the Receipt below, with Pepper, Le- 
n, and an Anchovy diſſolved in White Wine ; mix the 


en ole together, and ſerve them up with Lemon and Oy- 
art 8. N 
0 To roaſt Labſters alive. 

V. 


FTE R having tied them faſt on the Spit, baſte them 
with Salt and Water till they look red, and then 
h Butter and Salt; let the Sauce be Anchovies diſſolved 
White Wine, a little Pepper, and the Juice of a Le- 
dn, 


To butter Lobſters. To 


AKE out the Meat, mince it ſmall, and ſet it to ſtew 
gently in a Stew-pan over a Stove, with White Wine, 
t, and a Blade of Mace ; when it is very hot, put to it 
ne Butter and Crumbs of Bread; warm the Shells before 
Fire, fill them with Meat, and ſerve them up. 

1 Wh ou may do Shrimps, or Prawns, the ſame Way, only you 


one t not put them into the Shells again, but garniſh your 
e, Wh ſh with them, 


To brail Lobſters. 
ET Lodſters, boil them, then lay them an a Gridiron, 
baſte them either with Butter alone, or mixed with 
negar; let them broil leiſurely, and when you think 
are enough, ſerve them up with Butter and aw” -- 
.beat 


* 
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beat thick, to which put ſome grated Nutmeg and fly 


Lemon. : 
| To fry Lobſters. | A 
| AKE a boiled Lobſter, take out the Meat, ſlice t di 
long Ways, flour it, and fry it in Butter white à er e 
criſp, or roll it in a Batter made of Cream, Eggs, Flog 
and Salt, and fry it, beat ſome Butter up thick with gray 
Nutmeg, Claret, and the Juice of Oranges, for Sauce ; Al 
the Diſh with an Onion or Shalot ; lay in the Lobſter, yi 
on the Sauce; garniſh the Diſh with Slices of Lemon ! 
Orange, and ſerve it up, mp! 
| te 
To marinate Lobſters. Vhi 
ARBOIL them, take out the Meat, and lard d dal 
Tails with a ſalted Eel ; then cut the Tails long eee 
and fry them in Oil; then make a Sauce with White Wu" 
Vinegar, Salt, Pepper, Cloves, Mace, ſliced Ginger, Var y ( 
ley, Sage, Winter-ſavoury ſweet Marjoram, the "Tops dB" 0 
Roſemary and Thyme, and Bay. leaves; diſh your Fiſh, e 
pour Sauce upon them, and lay on them three Lemons fich. 
and run it all over with Butter. - 
To pickle Lobſters. 
| B OIL them in Vinegar, White Wine, and Salt; ha o 
take them up; then put into the Liquor all Sorts d 1 
ſweet Herbs, ſome whole Cloves, Pepper, and large Mace a 
then put in your Lobſters again, boil them all together, pu BP 
them up in a Barrel or Veilel, that will juſt hold them, aiﬀ;? ' 
pour the Liquor upon them, and keep them for Ule. 22 
| Another Way. 
OIL them in Water and Salt till they will lip oc: © 
their Shells; then take the Tails out whole; make! * 
Pickle for them of Port Wine and Water, an equal Quang. Sh 
put in a Sprig or two of Roſemary, Thyme, Savoury, : | 
Couple of ſmall Cucumbers, Capers, and whole Muſhroom. | 
put your Lobſters in this Pickle, and let them have a Boi! 0... 
two; take them out, ſet them by to cool; boil the Pickle bro: 
little more, let it ſtand till cold, then put both Þobſters al you 


Pickle in a long Pot, and tie it up cloſe. 


% 
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To flew Lobſters. 


UT the Meat of the Lobſters in a Stew-pan, with Vine- 
gar, Claret, Butter, Salt, and Nutmeg; ſtew it ſome- 
t dry, and then take it up, and lay it in a Diſh ; pour 


= er over it, and garniſh it with Slices of Lemon. 

Flog To butter Lobſters. 

> I 4 AB OIL your Lobſters, then break the Shells, pick 
* out all the Meat, cut it ſmall, take the Meat out of the 
* - mix it fine with a Spoon in a little White Wine: For 


mple, A ſmall Lobſter, one Spoonful of Wine, put it in- 
Stew-pan with che Meat of the Lobſter, four Spoonfuls 
lite Vine, a Blade of Mace, a little beaten Pepper 
Salt : Let it ſtew all together a few Minutes, then ſtir in 
ece of Butter, ſhake your Stew pan round till your But- 
s melted, put in a Spoonful of Vinegar, and ſtrew in as 
y Crunibs of Bread as will make it thick enough: 
en it is hot, pour it into your Plate, and garniſh with the 
ne of a Lobſter, cut in four, peppered, ſalted, and broiled, 
makes a pretty Plate, or a fine Diſh, with two or three 
ters. You may add one Tea-ipoonſul of fine Sugar to 
Sauce, 


Another Way to roaſt Lobſters. 


OIL your Lobſters, chen lay them before the Fire, and 
baſte them with Butter till they have a fine Broth : Diſh 
1 up with plain melted Butter in a Cup. This is as good 
ay wt the full as roaſting them, and not any-thing like 
rouble. 5 


To make a fine Diſh of Lobſters. . 

AKE three Lobſters, boil the largeſt as above, and 
froth it before the Fire: Take the other two boiled, 
butter them as in the Receipt above: Take the two 
y Shells, heat them hot, and fill them with the buttered 


'" WF: Lay the large Lobſter in the Middle, and the two 
ma on each Side; and the two great Claws of the Middle 
ml ter at each End; and the four Pieces of Chines of the 
5 — broiled Lobſters at the End of the Shells: This, if nicely 


„makes a pretty Diſh. 


% Lobſters, 


* 
: oy 
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Lobſters, the Italian Way. 


AK E from your Lobſters, when boiled and cold, g 

Fleſh of the Tails, and great Claws, and cut it; 

Slices; put a little Butter in a Stew-pan, with ſome Chibhq 

Parſley, — — and Truffles, cut ſmall, and toſs it u 

ut in your Slices, moiſten it with Gravy, and a Glaſs | 

White Wine; then ſeaſon it with Salt, Pepper, ſweet Het 

and Rocambole. Let it ſtew flowly, put a Spoonful of 0) 

the Meat of the Body, c. Juice of a Lemon, in your Sau 
thicken with ſome Cullis. 


To dreſs Crabs, 


AVING taken out the Meat, and cleans'd it fra 

2 the Skins, put it into a Stew- pan, with a Quarter oft 

s” Pint of White Wine, or Canary, ſome Crumbs of whiz 

Bread, an Anchovy, and a little Nutmeg : Then ſetting the 

over a gentle Fire, lip in the Volk of an Egg, with a lid 

* beaten Pepper, and ſtir all well together, in order to 
ſerved up for a Side-diſh, 


To broil Crabs, 


OIL your Crabs in Water and Salt; beat Oil a 

Vinegar well together, lay your Crabs to ſteep in i 
then lay them on a Gridiron over a gentle Fire; as they br 
baſte them with Roſemary Branches ; ſerve them up wi 
beaten Butter and Vinegar, or Oil and Vinegar, vi 
the Roſemary Branches they were baſted with, 


To butter Crabs. 


OIL your Crabs, take the Meat out of their Bodi 
q B and ſtrain it, with the Volks of three or four hard Eg 
into ſome Claret, Vinegar, Sugar, and beaten Cinnamon 
then put all into a Pipkin with freſh Butter, and let it | 
for a Quarter of an Hour, and ſerve them up as before. 


Another Way. 


| B OIL your Crabs, take the Meat out of their She 
and alſo out of their great Claws ; cut it into Dic 
Work, and put both the Meats into a Pipkin with Whit 
Wine, tue Juice of Oranges, Nutmeg, and Slices of Orang! 
let it have three or four Walms over the Fire; and havig 
clean'd the Shells well, put the Meat into them, and lay t 
Legs on the Diſh round about, - . 


7 


The Lady's COMPANION. 121 


To fry Crabs. 


IRST boil a large Crab, take the Meat out of the 
great Claws, flour and fry it, then take the Meat out of 
e Body, ſtrain it, keep one half to be fry'd, and the other 
r the Sauce ; mix that you fry with Almond Paſte, grated 
ead, Salt, Nutmeg, and the Yolks of Eggs; dip theſe 
ſt in Batter, and fry them in clarify'd Butter; then beat 
me Butter up thick with the Juice of Orange and grated 
utmeg ; put in the reſt of the ſtrained Meat, let this be 
dur Sauce; diſh your fry'd Meat, placing the Legs about it, 
n it over with beaten Butter, and lay fry'd Parſley about 
e Brim of the Diſh. | ; 


To flew Crabs, 


5 OIL them, take the Meat out of the Bodies, ſave the 
D great Claws and the ſmall Legs whole to garniſh the 
iſh, ſtrain the Meat with Claret Wine, Vinegar, Salt, Nut- 
eg, and a Piece of Butter; put them into a Stew pan, and 
them ſtew for an Hour over a gentle Fire, till they are 
zolt dry; then put in Butter, beat up thick, with the Juice 
Oranges ; diſh the Shells, being waſh'd, with the Meat in 
em, lay the Claws and little Legs round about them, and 
ve them. 


Or thus. 


vil) O1L them, take the Meat out of the Shells, and put 
0 it into a Stew-pan, with Claret Wine, Vinegar, Salt, 
pper, grated Bread, minced Thyme, the Volks of hard 
bs, minced very ſmall, and ſtrained, freſh Butter, large 
ace, tand Capers, let them ſtew together, rub the Shells 
th a Clove of Garlick, and diſh them as before directed. 


17 To make an artificial Crab er Lobſter, 


T is ſup that you have by you the large Shells of 
Sea Crabs clean'd; then take Part of a Calf's Liver, boil 
and mince it very ſmall, and a little Anchovy Liquor, 


ohe { but very little, to give it the Fiſh Taſte, Mix it with a 
Diele Lemon. juice, ſome Pepper, and ſome Salt, with a little 
Wu if you like it, and fill the Shells with it; and then the 
ang tide Part of the Liver, being a little hard, will feel to 


nan Mouth like the Claws of the Crab, broken and picked, 
the inner Parts will be ſoft and tender, like the Body 

2 Crab. One may ſerye this cold, and it will deceive 2 
ol, I, | * very 
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very good Judge, if you do not put too much of the Anche 
Liquor in it. It is very good cold, but if you would hy 
it hot, take the following Receipt. * 


| To make artificial hot buttered Sea-Crabs. 
M AK E the great Shells of Crabs clean, and prey, 


ſome Liver, as before; or if yon cannot get Calf 
Liver, get a Lamb's Liver, or a young Sheep's Liver wille 
tolerably well: Boil theſe, and ſhred them as directed 
fore, and put a little Anchovy Liquor to them, add a lit 
White Wine, ſome Pepper and Salt at Pleaſure, and ſo 
other Spice at Diſcretion, with Butter Ny to make 
mellow, over a gentle Fire, or a little Sallad Oil, if 3 


like Oil: Then add a little Lemon-juice in the Shells, h | T . 
ring the Mixture together ; then ſerve them up with Len N 
ſliced. | n 
To make artificial Crabs. — 
O U muſt take ſome of the White of a roaſted or bei nim 
Chicken's Breaſt, and ſhred it very ſmall ; then io 7: 

ſome Roots of Potatoes boil'd and beat into Pulp ; mix the 

together, and grate a little Lemon-peel upon it, add {a 
Anchovy Liquor to it, with ſome Oil, and put a little l. U 
mon- juice to it, or Vinegar, with ſome Pepper or Salt; {cn * 
it upon Sippets, garniſhed with fliced Lemon : Theſe on ar 
be buttered in Shells as the former; but the firſt is rather WW... | 
belt. | | Vineg 
'To make artificial Lobſters. tle in 
RACTICE the ſame Method with either of the e chen 
mer; and to imitate the Tail of the Lobſter, put 2 
the Tails of Shrimps, Buntings, Prawns, or Crawfiſh; t - Pat 
laſt cut in Pieces, and ſerve them either upon Sippets n or, a 
Plate, or in the large Shell of the Lobſter. WS: Le 
This is a Sort of Salmi, or Salmigundy, as we call i ned v 
England, but is very much like the Thing we want; ard e Wat, 
think if the Shrimps, or others, were put into the fi, Ne wit 
would make it better than putting in the Anchovy Liqud kened, 


but if they are to imitate a Crab, they muſt chop the Shrim 
or Prawns very 
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To boil Perches, 


UT your Perches, give them three Scotches with a 
Knife to .the Bone, only on one Side ; aſter that put 
9 a Stew-pan or Kettle, Water, as much hard ſtale Beer, 
ite Wine, and Vinegar, as will cover your Fiſh, and 
bs, c. then put in a good Quantity of Salt, a Bunch of 
inter-ſavoury, Thyme, Roſemary, and Parſley, and a 
:ndful of Horſe-radiſh Root ſliced : Set your Stew-pan 
r a briſk Wood Fire, and let it boil up to the Height, 
u then put in your Fiſh one by one, that they may not 
pl the Liquor, ſo much as to make it fail in its boiling : 
hile the Fiſh are boiling, for your Sauce take a little of 
Liquor, and beat up ſome Butter with it ; then, when 
r Perches are enough, take them up, take off the Skins, 
them, ſtrew ſhaved Horſe-radiſh over them, and ſome 
ten Ginger; run them over with your melted Butter. 
rniſh the Sides of the Diſh with ſliced Lemon, and ſend it 
to Table. 


Perches with Anchovy-ſauce, 


UT your Perches, and ſtew them in a Court-Beouillon, 
as follows: Lay them in a Stew-pan with ſome ſliced 
ion and Lemon, ſome Parſley, Cives, Bay-leaves, Baſil, 
ves, Pepper, and Salt, two Glaſſes of White Wine, a lit- 
Vinegar, and as much Water as will cover them, ſo ſtew 
m over a Stove; then take them off, and ſet them to cool 
tle in the Court Bouillon: When they have ſtood a-while 
e them out, ſkin them without breaking the Fleſh, lay 

in a Diſh, and cover them that they may not grow 
| : Put ſome freſh Butter into a Stew-pan, with a little 
ur, a Couple of minced Anchovies, ſome Capers, and a 
dle Leek, a Slice or two of Lemon, the Whole being 
oned with Salt, Pepper, and a little Nutmeg, add to it a 
e Water and Vinegar; keep turning the Sauce over a 
e with a Spoon, and when the Butter is melted and 
kened, take out the Leek and ſliced Lemon, pour it on 
Perches, and ſerve them up for the firſt Courſe. 


Perches, with a Cullis of Crawfþ. 


EW your Perches in a Court- Bouillon, ſkin them, and 
lay them in a Diſh, as in the foregoing Receipt, make 
uce as follows : Put the Quantity of two Eggs of freſh 
er in a Stew-pan, with one minced Anchovy, ſome 

ati 8 Pepper, 
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Pepper, Salt, a little grated — a Pinch of Floy 
Drop or two of Water, and as much Vinegar, turn it f 
Stove with a Spoon; when the Butter is melted, and al th 
thickened, put in ſome Crawfiſh Cullis ; pour this Sauce Wit, 
your Perches, and ſerve them for the firſt Courſe. Mot 
may be ſerved likewiſe with all Sorts of Culliſes as well on 
this. 01V« 


Perches dreſſed in Fillets. 2 


LEANSE Muſhrooms well, and beat them i 

little Cream; then having cut your Perches into! 
lets or Slices, the whole Length of the Body, dividing a 
Perch into four Pieces, mix them together, and boil ti 
with a Thickening made of the Volks of three Egps, { 
Nutmeg grated, a little Parſley ſhred, and the Juice of 
mon: Str them very carefully that you do not breat | 
Fillets; and when they are boiled enough, diſh them, y 
= Ragoo over them, with ſome Parſley, and Slice 

emon. 


To fry Perches. 


F'TER having ſcraped off the Slime and Scales, 

them in Salt and Water, gut them, and dry theni 
Cloth; flour them, and fry them in ſweet Butter, till | 
are brown and criſp ; then lay them in a warm Diſh bd 
the Fire, and pour away that Butter: Take other freſh] 
ter, and fry in it a good deal of Parſley and Sage criſp; 
theſe fry'd Herbs on your Fiſh, In the mean Time, k 
Anchovy be diſſolved in three or four Spoonfuls of ſcal 
hot Spring Water, and with them beat up ſome Butter ; 
this on your Perches. Garniſh with Parſley and Strawbe 
leaves. 


Perches the Armenia Way. 


AK E Perches of about a Pound Weight, ſcale and 

them, ſeaſon them with Mace, Salt, pounded Bik 
and Slices of Lemon, and Butter all over them, turn 
Inſide out, tie them with Packthread, and broil then 
thoroughly done; then cut off the Thread, open them, 
ſerve them up with melted Butter and the Juice of 
mon, 


. 
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To boil Baſs. 


AVE the Livers and Roes of your Baſs, ſcale and waſh 
them well, then boil them in Water, Wine Vinegar, 
t, a Faggot of ſweet Herbs, ſome whole Onions, and 
mon ſliced ; make a Sauce of drawn Butter, Mace, Cin- 


lou 
obe 
al 
Luce 

Th 


vel 
olved with them; diſh your Fiſh, pour on the Sauce, and 


niſh with fry'd Oyſters and Bay-leaves, 


To fry Trouts, 


OU muſt, with a Knife, gently * off all the Slime 
from your Fiſh, waſh = in Salt and Water, gut 
m, and wipe them very clean with a Linnen Cloth ; that 
e, ſtrew Flour over them, and fry them in ſweet Butter, 
they are brown and criſp ; then take them out of the 
ing-pan, and lay them on a Pewter Diſh, well heated 
ore the Fire ; pour off the Butter they were fry'd in, into 
Greaſe Pot, and not over the Trouts : Afterwards, good 
re of Parſley and young Sage being fry'd criſp in other 
et Butter, take out the Flerbs, and lay them on your Fiſh, 
the mean while, ſome Butter being beaten up with three 
our Spoonfuls of ſcalding hot Spring Water, in which an 
chovy has been diſſolved, pour it og the Trouts, and let 


„ Parſley, c. 

After this Manner, Grailings, Perches, ſmall Pikes or 
ks, Roaches and Gudgeons may be fry'd, their Scales 
ng firſt ſcraped off : And you may thus fry ſmall Eels, 
en they are flea'd, gutted, wiped clean, and cut into 
ces of four or five Inches long; ſeveral Pieces of Salmon, 


a Chine of it, may likewiſe be dreſſed in the ſame Man- 


To boil Trouts. 


ET the Tronts be waſh'd and dry'd with a clean Nap- 
kin ; then open them, and having taken out the Guts, 
h all the Blood, wipe them very clean on the Inſide, 
hout waſhing, and give each three Scotches, with a Knife, 
the Bone, only on one Side : After that pour into a Ket- 
or Stew. pan, as much hard ſtale Beer, with Vinegar, and 
tle White Wine and Water, as will cover the Fiſh ; then 
row into the Liquor a good Quantity of Salt, a Handfut 
liced Horſe-radiſh Root, with a ſmall Faggot of Parſley, 
G 3 Roſe- 


hon, a Nutmeg quartered, and three or four Anchovies , 


# 
_ 
r . . = WIE oe as POR 


m be ſerved up. Garniſh with the Leaves of Strawber- 


3 
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the ſame Way; only if you dreſs them to eat hot imme 


* 
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Roſemary, Thyme, and Winter. ſavoury; the: done, et t 
Pan over a quick Wood Fire, and let the Liquor bcil 
to the Height before you put in your Fiſh; then ſlip them; 
one by one, that they may not ſo cool the Liquor as to mi 


it fall: While the Fiſh are boiling, beat up Butter for U 
Sauce, with a little of the Liquor, and as ſoon as it is enoug in 
drain off the Liquor, lay your Trouts in a Diſh, and p il th 
melted Butter upon them, ſtrewing them plentifully o- you 
with ſcraped Horſe-radiſh, and a little powdered Gin e: 
Garniſh the Sides of the Diſh with ſliced Lemon, and ſendi 
to Table. R' 
In the ſame Manner you may dreſs Grailings, Can or 
Bream, Roach, and Salmon, only they are to be ſca ich 
which muſt be done very lightly and carefully with a Kine a 
A Pike may alſo be thus dreſſed, the Slime being firſt com ole! 
off with Water and Salt. fave 
| ; Jo fouſe Trouts. oo 
AK E a Quart of Water, a Pint of White Wine, ade 
two Quarts of White Wine Vinegar, with Pepp:on-p* 
Salt, Nutmeg, Cinnamon, and Mace, an Onion ftuck vil ve ti 
Cloves, a little Lemon-peel, and a Faggot of ſweet Heth 
It theſg hei together a little while, and put in your Trou 
and bol. hem according to their Bigneſs ; then take tha A 
out of the Liquor to be cold, and put your Souſe Liquor it t 


to a Stone Jar to cool: If 'tis not ſharp add more Vine arte! 
and a little Salt, and keep your Fiſh therein; if you wol 
have them hot, you may take them out of the above Sc 
when enough, and take for Sauce a little of the Liquor, cet 
White Wine, an Anchovy waſhed clean, and ſome Mau 
with Oyſters and Shrimps, and Butter kneaded in Flou 

Garniſh with fried Smelts, and ſliced Lemon, and ſerve: 
Tou may do Salmon, Pike, Mullet, and moſt other F! 


ately, you may alter the Sauce if you pleaſe. 


To make Virginia Trouts. 


AKE pickled Herrings, cut off their Heads, and! 
the Bodies two Days and Nights in Water; then waren 
ing them well, ſeaſon them with Pepper, Cinnamon, Close 
Mace, and a little red Saunders: Afterwards lay them cv 
in a Pot, with a little chopp'd Onion ſtrew'd over the 


and caſt between ever Layer ; when you have done thus pt 
f a I 
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Another Way of dreſing Trouts. 


OU muſt take two or three good Trouts, gut then 
at the Gills, ſcrape them, = wipe them well ; the 
lay them on a Dreſſer-board, heat a Fire-ſhovel red- hot 
paſs it over them lightly ſeveral Times to harden then; 
then lard them with Slices of Bacon in Rows: Garniſh Half a 


Bottom of a Stew-pan with Bards of Bacon, lay the Trom et 
upon them, cover the Stew-pan, put Fire over and und: auce 
it; you muſt ſtir them now and then, to keep then: ſron udo 
ſticking ; when they are well coloured, take away the Bachel 
lay the Fiſh to ſoak in good Gravy, a little White Wine W's th 
and an Onion ſtuck with Cloves ; ſtew theſe gently togetha, ou be 
and ſeaſon them in the Stew-pan : When a pretty den it i. 
the Liquor is ſtewed away, and the 'Trouts are near enough, ende. 
put Muſhrooms, Truffles, and other Garnitures in Seaſon, rain 
into Gammon Eſſence, and make a Ragoo ; then diſh you orni 
Fiſh, take away the Fat, pour your Ragoo about them; A ond 
garniſh withArtichoak Bottoms, or ſmall Trout Collops, wel our | 
larded, fo ſerve them up. our 
To broil Trouts. ' * 


UT them, waſh them, and dry them in a Cloth 
ſprinkle them with melted Butter and Salt, then ly 
them on a Gridiron, over a gentle Fire, and turn then 
often: Make a Sauce of Butter, Salt, Pepper, Nutmeg, 1 
little Flour, a little Vinegar and Water, an Anchovy, au 
a few Capers; keep moving theſe in a Stew-pan over the 
Fire till it becomes pretty thick, then diſh your Fiſh, pou 
the Sauce over them, and ſerve them up. 

You may alſo ſerve them with a Ragoo of Cucumber, 
or of Muſhrooms, and you may bind the Sauce with a Cul 
— of Crawfiſh, but then you muſt put no Capers in tis 
Sauce. 


Another Way, | 


HEN you have gutted, waſhed, and dry'd you 
V Trouts, cut off their Heads and Tails, and ſprinbte 
them with melted Butter, Pepper, and Salt; lay ſome gr. 
Fennel on your Gridiron, and placing the Trouts upon % 
broil them over a flack Fire: Make a Sauce of ſome Cie 


and Parſley ſhred, then put them in a Stew-pan, with ſom them 
Butter, and ſet it over a Stove ; add a little Fiſh-Broth, av] litt! 


when near waſted away, two Anchovies, with a few Cog | 
Il. 
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ind it with a Fiſh Cullis, pour it over your Trouts, ſo ſerve 
em. | 

To drr/; Haddock the Dutch Way. 

DEIN ſcaled and gutted, gaſh them with a ſharp 
Y Knife into the Back bone on both Sides, and throw theiu 
to cold Water and Vinegar. - 1 hey will boil in lefs than 
alf an Hour, but that muſt be according to the Bigneſs, only 
oil them till they will come from the Bone; then, for your 


nde 2uce take Turnips, cut them as ſmall as Volks of Eggs, 
ron nd coil them tender in Water and Salt. In H/and they 
coil them with the Fiſh, and they take very little more boil- 
ine g than the Fiſh, becauſe they are better than ours; but if 
tha, ou boil E/ g, Turnips, you muſt boil them a little before you 
| (ut in your Fiſh ; but you muſt not boil your Turnips ſo 
ugh, eder as if they were to eat with Beef or Mutton ; then 
ſon, rain then from the Liguor, and put two or three Dozen of 
you BW urnips, according to the Bigneſs of your Diſh, into a 


„ound of drawn Butter, and a little minced Parſley, ſo put 
our Haddocks into the Diſh, and Sippets under them; and 
cur your Turnips and Sauce over them; throw a little 
ninced Parſley about your Diſh, ſo ſerve it, You may do 
T hitings, or Soals, the fame Way. 


To breil Haddocks. 


OCALP. them, gut and waſh them clean, do not rip 
O open the Belly, be take the Guts out with the Gills, 
ry them in a clean Cloth very well; if there be any Roe 
r Liver, take it ont, but put it in again: Flour them well, 
nd have a clear good Fire: Let your Gridiron be hot and 
len, lay them on, turn them quick two or three Times 
or fear of ſticking ; then let one Side be enough, and turn 
he other Side; when that is done, lay them in your Diſh, 
and have plain Butter in a Cup. | 
They eat finely ſalted a Day or two before they are dreſ- 
ed, and hung up to dry, or boiled with Egg Sauce. New- 
e is a famous Place for ſalted Haddocks ; they come in 
arrels, and keep a great while. 


To make Water-Soochey. 


AK E ſome of the ſmalleſt Plaice, or Flounders, you 
can get, waſh them clean, cut the Fins cloſe, put 
them in a Stew-pan ; put juſt Water enough to boil them in, 


a little Salt, and a Bunch of Parſley : When they are enough, 
{end 
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ſend them to Table in a deep Diſh, with the Liquor to key 
them hot, have Parſley and Butter in a Cup. 


To roaſt a Chub. 


CALE your Chub, waſh it well, and take out t. 

Guts ; make a little Hole as near the Gills as you ca, 
and cleanſe the Throat; afterwards, having put ſome ſwes 
Herbs into the Belly, tie the Whole with two or three Splin. 
ters to the Spit, and roaſt it, baſting the ſame often with 
Vinegar, or Verjuice and Butter, mixed with good Store d 
Salt: By this Means, the watery Humour, with which al 
Chubs abound, is effectually dried up. A Tench may be 
dreſſed after the ſame Manner. | 


To broil a Chub. 


A FTER having ſcaled your Chub, cut off its Tail and 
Fins, waſh it clean, and ſlit it through the Middle; 
then give it two or three Cuts, -or Scotches on the Back 
with a Knife, and broil it on Wood Coals ; all the Time! 
is broiling, baſte it with ſweet Butter, mingled with a god 
deal of Salt, and a little Thyme ſhred very ſmall. 


To boil a Chub. 


VO muſt ſet a Kettle over the Fire, with Vinegar and 
Water, ſo much as will cover the Fiſh, and put Fenne 
therein, with good Store of Salt : As ſoon as the Water boils, 
flip in your Chub, being firſt ſcaled, gutted, and cleanſe 
about the Throat: When it is enough, take it out, lay it u 
a Board to drain, and aſter an Hour's lying thus, pick all the 
' Fiſh from the Bones: Then turn it into a Pewter Diſh, ſe 
it over a Chafing-diſh of Coals with melted Butter, and end 
it very hot to Table. 


o lure, or fickle, Sturgeons from Hamburgh. 
AK E a Sturgeon, gut it, and clean it very well within 
Side with Salt and Water, and in the ſame Manner 
clean the Outſide, wiping both very dry with coarſe Clot's, 
without taking any of the great Scales from it: Then take 
off the Head, the Fins, and Tail; and if there is any Spawn 
in it, ſave it to be cured for Cavier ; when this is done cut 
your Fiſh into ſmall Pieces of about four Pounds each, and 
take out the Bones as clean as poſlible, and lay them in 
Salt and Water for twenty-four —— then dry them well 
with coarſe Cloths, and ſuch Pieces as want to be rolled up 
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e them cloſe with Baſs Strings, that is, the Strings of Bark» 
hich compoſe the Baſs Mats, ſuch as the Gardeners uſe, 
or that being flat, like Tape, will keep the Fiſh cloſe in the 
oiling, which would otherwiſe break, if it was tied with 
d.ckthread ; ſtrew ſome Salt over the Pieces, and let them 


keey 


4 je there three Days, then provide a Piece of Wicker made 
A ] at, and wide as the Copper, or Cauldron, you boil your 
nh in, with. two or three Strings tied to the Edges, the 


nds of which ſhould hang over the Edges of the Copper : 


" [he Pans we generally boil our Fiſh in, are generally ſhal- 
e and very broad; then make the following Pickle, wiz, 
y be ne Gallon of Vinegar to four Gallons of Water, and to 


hat Quantity put four Pounds of Salt ; when this boils, put 
n your Fiſh, take care to ſkim off the Oil as it boils, and 
cep ſupplying the Liquor with hot Water as it boils — 
or elſe the Sturgeon will be ruſty ; when it is boiled enough, 
ake it out, and lay it in ſingle Pieces, upon Hurdles, to 
rain, or upon ſuch Boards as will not give an extraordinary 
Taſte to the Fiſh ; ſome will boil in this Pickle a Quarter 
df a Pound of whole black Pepper. 

When your Fiſh is quite cold, lay it in clean Tubs, which 
are called Kitts, and cover it with the Liquor it was boiled 
n, and cloſe it up to be kept for Uſe. 

If at any Time you perceive the Liquor to grow mouldy, 
or begin to mother, pais it through a Sieve, add ſome freſh 

inegar to it, and boil it; and when it is quite cold, waſh 
your Fiſh in ſome of it, and lay your Pieces afreſh in the Tub, 
overing them with Liquor as before, and it will keep good 
ſeveral Months: This is generally eaten with Oil and Vine- * 
par, 


To prepare the Cavier, or Spawn of the Sturgeon. 


W AS H it well with Vinegar and Water, and then lay 
it in Salt and Water two or three Days; then boil it 
1 freſh Water and Salt; and when it is cold put it up for 
— 4 * is eaten upon Toaſts of White Bread, with a 
tle Oil. 


To roaft a Piece ſi gb Sturgeon. 


* a Piece of freſh Sturgeon of about eight or ten 
Pounds ; let it lie ia Water and Salt fix or eight 
Hours, with its Scales on ; then faſten it on the Spit, and 
baſte it well with Butter for a Quarter of an Hour, and after 
that drudge it with grated Bread, Flour, ſome N a 

ittle 
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little Mace, powdered Pepper, Salt, and ſome ſweet Herky 


dry'd and powder'd, continuing drudging and baſting it til 


it is enough; then ſerve it up with the following Sauce, a 
one Pint of thin Gravy and Oyſter-liquor, with ſome Horte. 
radiſh, Lemon-peel, a Bunch of ſweet Herbs, ſome who 
Pepper, and a fv Blades of Mace, with a whole Onion, a 
Anchovy, a Spoonful or two of Liquid Catchup, or ſony 
Liquor of pickled Walnuts, with half a Pint of Whit 
Wine; ſtrain it off, and put as much Butter as will thicker 
it; to this put Oyſters parboiled, Shrimps or Prawns pick, 
or the Inſide of a Crab, which will make the ſame Save 
very rich; then garniſh with fry'd Oyſters, Lemon ſlice, 
butter'd Crabs, and fry'd Bread cut in handſome Figure, 
and pickled Muſhrooms. 

Note, If you have ro Catchup, you may uſe Muſhroon 
Gravy, or ſome of the Travelling Sauce mentioned in thi 
Book, or elſe a ſmall Tea Spoonful of the dry Pocks 
Sauce. : 


To roaft a Fillet or Calle of Sturgeon. 


AKE a Piece of freſh Sturgeon, gut it, take out the 
Bones, and cut the fleſhy Part in Length, about ſever 
or eight Inches; then provide ſome Shrimps, chopp'd ver 
fmall, with Oyſters, ſome Crumbs of Bread, and ſuch Ses. 
ſoning of Spice as you like, with a little Lemon-peel grated; 
when this is done, butter one Side of your Fiſh, and tres 
ſome of your Mixture upon it; then begin to roll it up a 
| Cloſe as poſſible, and when the firſt Piece is rolled up, th 
roll upon that another, prepared as before, and bind it round 
with a narrow Fillet, leaving as much of the Fiſh apparent 
as may be; but you muſt remark, that the Roll ſhould na 
be above four Inches and a half thick ; for elſe one Par 
would be done enough before the Infide was hardly warme; 
therefore, we have ſometimes parboiled the inſide Roll be 
. fore we begin to roll it. 
When it is at the Fire, baſte it well with Butter, and 
drudge it with ſifted Raſpings of Bread. Serve it with the 
ſame Sauce as directed for the former. 


A Piece of fieſh Sturgeon boiled 


AKE a Rand of Sturgeon, and prepare as much Li. 
quor to boil it in as will cover it; that is, take a Pint 
of Vinegar to about two Quarts of Water, a Stick of Horle- 


radiſh, two or three Bits of Lemon peel, ſome whole 
| | Pepper, 
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Pepper, a Bay-leaf or two, and a ſmall Handful of Salt, boil 
your Fiſh in this till it is enough, and ſerve it with the fol - 
lowing Sauce. 

Melt a Pound of Butter, then add ſome Anchovy Liquor, 
ſome Oyſter Liquor, White Wine, ſome Catchup boiled to- 
gether, with whole Pepper, and Mace ſtrained ; put to this 
the Body of a Crab, and ſerve it with a little Lemon, juice. 
Vou may likewiſe put in ſome Shrimps, the Tails of Lob- 
ſters cut to Pieces, ſtewed Oyſters, or Crawfiſh, cut into 
ſmall Pieces. Garniſh with pickled Muſhrooms, and roaſts 
ed, or fry'd, Oyſters, Lemon ſliced, and Horſe-radiſh 
ſcraped, 


To y Sturgeon, 


AKE a Rand of freſh Sturgeon, and cut it into Slices 

about half an Inch thick, haſh it, and fry it brown in 
clarify'd Butter; when it is fry'd it will look as if it was rib- 
bed; then take up the Sturgeon, and clean the Pan; and 
put in ſume Claret, Salt, an Anchovy, and beaten Saffron, 
put in your Sturgeon, fry it again in theſe, and when half 
the Liquor is waſted, put in a Piece of Butter, Nutmeg, and 
Ginger grated, and Lemon minced ; rub the Diſh with a 
Clove of Garlick, diſh it, garniſh the Diſh with Lemon. l 


To broil Sturgeon. 


ROTL your Sturgeon either in a whole Rand, or cut 

into Slices an Inch thick; ſalt them, ſteep them in 
ſweet Oil and Wine Vinegar, broil them on a gentle Fire, 
and baſte them with the Oil and Vinegar that they were 
ſteeped in, with Sprigs of Roſemary, Thyme, and Parſley ; 
when it is broiled, ſerve it up with the Dripping it was 
baſted with, and ſome of the Branches of Roſemary : Or 
you may baſte it with Butter, and ſerve it up with Butter 
and Vinegar, beaten up with Slices of Lemons, or Juice of 
Orange. f 


To dre/s Sturgeon in Haricot with Turnips, 


OIL your Sturgeon in Water, with Salt, Pepper, 
Cloves, Onions, and Thyme, and you may pour in 
ſome Broth, and then you inuſt fry your Sturgeon brown 
with Lard ; then you muſt clear it from the Fat, and pu 
it into a Cullis that you have ready prepared, with Turnips 
and a little Gammon of Bacon cut into Slices, or 3 
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mall: It may be ſeryed with Lemon-Juice, and ſet out with 
= Marinade, or ſome other Garniture, | 


To dręſi Sturgeon a la Sante Manehout. 


1 your Sturgeon into thick Slices, and ſtew them 
leiſurely in Milk, White Wine, a little melted Lard, 
with a Bay- leaf, and all well ſeaſoned with the uſual Sex. 
ſonings ; then take them out, drudge them with grated Bread, 
and broil them on a Gridiron, and ſerve them up upon a 
Sauce of Anchovies, Capers, Chibbols, and Parſley, ſhred 
828 good Gravy, a Clove of Garlick, and a Drop of 


To marinate Sturgeon. Carl 

L E T your Sturgeon be freſh, cut it into Joles and Rand;, 
waſh it well, wipe it dry, flour it, and fry it in four ( 
Gallons of Rape Oil clarified ; when it is fried brown and 
* put it into Trays, then pack your Sturgeon in them, Scott 
in the ſame Manner that you do boiled Sturgeon that is kept WW cut | 


in Pickle, with two Gallons of White Wine, and three Gal. with 
lons of White Wine Vinegar, with half a Dozen Handful "ot 
of Salt, three Ounces of ſliced Ginger, fix Ounces of whole Thy 
Pepper, and four Ounces of whole = put the Sturgeon lcd 


1 into your Caſks or Veſſels, pour the Pickle upon them; and boil 


when you ſerve it, do it with ſome of its own Pickle, the 
Spices on it, and Slices of Lemon. 


| To fouſe Sturgeon. | 6 
R A W the Sturgeon, and divide it down the Back in fry 1 
equal Sides and Rands, put it into a Tub with Water take 
and Salt, waſh and cleanſe it well, bind it up with Tape c: fore 


=_ Baſs; and boil it in Water, Vinegar, and Salt, but take care in; 


not to boil it too tender, take it up, and lay it to cool, then then 
pack it up cloſe with the Liquor it was boiled in. ter 


To make Welſh Sturgeon. 


E ASON aLeg of Beef with Salt, white Pepper, beaten and 
Mace, Sweet Marjoram, Winter ſavoury, Thyme, Pen- 
ny-royal, and Parſley, ſhred ſmall ; ſome Lemon-pecl, and 
a ſmall Onion; bone a Neat's Foot, and cut it into Dice, 
or Diamond-wiſe, and lay it ſo together in the Pan; put 
to it as much Water as will juſt cover it, ſet it in an Oven, wel 
| and bake it till it is tender; make a Dinner of it, then a fi 

pick it all out of the Liquor, clean from the Bones, = Diſ 

N when 
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hen it is cold, ſhred it very ſmall with Beef Sewet; then 
ound it in a Stone Mortar, and ſqueeze it into a Veniſon 
Pot, and put to it the Fat that came off when it was firſt. 
baked, and ſet it into a cool Oven for an Hour. 


Roaches broiled. 


JROIL the Roaches on a Gridiron after they have been 
"YI ſoaked in Butter: Fry the Livers in a Pan with a little 
Butter, in order to be beaten in a Mortar, and paſſed through 
the Strainer : Then put a Cullis to your Fiſh, ſeaſon'd with 
Salt, white Pepper, and Orange or Lemon-juice : Before 
they _ dreſſed rub the Diſh with a Shalot, or a Clove of 
Garlick. 15 


To boil Roaches. 


CALE, draw, waſh, and cleanſe your Roaches well, 

wipe them dry with a Cloth, give them three or four 
Scotches with a Knife, to the Bone, only on one Side; then 
put into a Stew pan as much ſtale Beer, Vinegar, and Water, 
with a little White Wine, as will cover the Fiſh : Then put 
in a Handful of Salt, a Bunch of Roſemary, Winter-ſavoury, 
Thyme, and Parſley, and a Handful of Horſe-radiſh Root 
flic'd; then ſet the 38 over a quick Wooden Fire, and 
boil the Liquor up to a Height. 


To fry Roaches. 


UT, ſcale, and waſh them in Salt and Water, and 

wipe them clean with a Napkin ; then flour them, and 
fry them in freſh Butter till they are brown and criſp ; then 
take them out, and lay them in a heated Diſh ; ſet them be- 
fore the Fire to keep; pour off the Butter you fry'd them 
in; then in other Butter fry Sage and Parſley criſp, and lay 
them on your Roaches. In the mean Time, let ſome But- 
ter be beaten up, with a few Spoonfuls of ſcalding hot Wa- 
ter, in which an Anchovy has been diſſolved, and pour this 
Sauce over your Roaches : Garniſh the Diſh wich Parſley. 
and Strawberry-leaves, and ſerve it up. \ 


To marinate Roaches. 


E T Roaches, ſteep them in Oil, Wine, and Lemon- 
juice, and other uſual Seaſonings, then bread them 
well, and bake them in a gentle Oven, ſo as they may take 
a fine Colour: Afterwards they are to be neatly dreſied in a 
Diſh, and garniſhed with fried Bread, and green * 

. ; Oaches 


# 


136 De LA dy's COMPANION, 


Roaches em marinade. 
2 UT your Roaches, cut off their Heads, and take of 


ſome Slices; then put them in 2 Niſh or Stew. pan, 
with ſome Bay- leaves, ſcaſonad with Pepper and Salt; add 
the Juice of a Couple of Lemons. or elfe a Da! of Vine. 
gar; let them marinate {or an leur or two; when mars 
nated, take them out of the Marinade, and wipe them dry 
between two Linen Clothis, frew them with Flour, and: fry 
them in drawn r: When they ate fied and pre; ; 
brown, take them out, aud let ther drain: Put a Nev lc; 
folded up in the Diſh, þ'icc them handfome!y upon i, ant 
ſerve them up hot for Ho: 7 Owe, 


Roaches 27 Seer. 
2 your Roaches, and fry them; then cut cf their 


Heads, and take che Slices Wh eu you may place wa 
Diſh for an Entry, pouring over thew Aua Ragoo of 
Crawfiſh or Oyſters, or eile a white Sauce, 


To brait Shads. 


HES E Fiſh are to be well ſcaled and cut: Afﬀer- 
wards, having rubbcd them with Butter and Salt, broil 
them on a Gridiron, till they come to a fine Colour: They 
are to be diſhed with Surrel and Cream, adding Pazſley, 
Chervil, Chibbol, Salt, Pepper, Nutmeg, and ſweet Butter 
They may alſo be ſerved up with a Ragoo of Muſhroom, may 
or a brown Sauce with Capers: Or you may ſerve it with Spice 
Butter, Cives, and Parſley minc'd, and Capers toſs'd up it 
a Sauce-pan, with the uſual Seaſonings, and the Sauce thick. 
ened with the Liver of the Shad bruiſed, or elſe with a Cray 
fiſh Cullis, or ſome other meagre Cullis. 


To boil Shads, 


AVING ſcaled and cut them, let them boil in White Log: 
Wine, with Vinegar, Salt, Pepper, Cloves, a Bay: 


leaf, Onions, and green Lemon, and ſend them to Table oz e 

7. dreſi a Shad au Court. Bouillon. P 

FTE R _— ſcaled and ſcored it, boil it in White = 
Wine, with a little Vinegar, Salt, Pepper, Bay-lea!, Wl : 


Onions ſtuck with Cloves, Slices of Lemon, and a Lon Jace 
utter; 
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itter ; when it is boiled, ſerve it dry on a Napkin for a 
iſh of the firſt Courſe. : : 


To fry Smelts. 


AY them to marinate in Vinegar, Salt, Pepper, Bay- 
leaves and Cives, then dry them well with a Linnen 
ſoth, drudge them well with Flour, and very fine Crumbs 
f Bread, dry them, and ſerve them up hot with fry'd Farſ- 


y. 
To dreſt Smelts au Court- Bouillon. 


HEN you have laid them in a Stew- pan, put to 
them ſome White Wine, ſliced Lemon, Pepper, Salt 
nd Bay- leaf; when they are enough, ſerve them on a Nap- 
in with green Parſley, or elſe with a Ramolade. 


To ma inate Smelts. 


YJ UT a Quart of Sallad Oil into a Frying-pan, when it 
| is hot, put in the Smelts, and as it waſtes ſupply it with 
more ; and put 1n alſo ſome Bay-leaves in the Gi the Fiſh 
as fry'd in, and put ſome Claret into an Earthen Pan; put 
he fry'd Leaves into the Bottom of it, and let ſome of them 
ie above; ſlice an Ounce of Ginger and Mace, and an 
Ounce of Nutmeg ; put in ſome White Wine and Cloves, 
and then put in your F iſt;, ſo that the Bay- leaves and Spices 
wh cover them, and ſerve them with Bay-leaves and. 

pices. 


To flew Smelts. 


OUR Smelts being laid in a deep Diſh, put to them 
a Quarter of a Pint of White Wine, ſome whole Pep- 
per, a little Thyme, Winter-ſavoury ſhred ſmall, and a Quar- 
ter of a Pound of Butter, with the Yolks of three or four 
Eggs minc'd, let them ſtew together, turn them now and 
then with the Fiſh, and when they are enough, ſerve them 
up on Sippets. Garniſh with pickled Barbe. ries. 


Another Way to eau Smelts. 


UT them in a Sauce pan with Butter, White Wine“ 
Nutmeg, fry d Flour, and Pieces of green Lemon: When 
you ſerve them up to Table, do it with Capers and Lemon» 


3 
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Amther Way ; 


* 1 fry them, and ſerve them up in a Sauce of 
_ ' burnt Butter, diſſolved Anchovies, white Pepper, a! 
Orange-juice. ut t 


Weavers f/teaved, 


A KE ſome Weavers, gut, waſh, and wipe them dn, et th 
put a Lump of Butter into a Stew-pan, with Parſe nod 
and green Onions, cut ſmall, and ſeaſoned with Pepper and 
Salt, fweet Herbs, and fige Spice; then put in yourWeaver, 
placed upon hot Cinders, to take a Taſte ; turn them noy Ye 
and then, place them handſomely in a Diſh, or Baking-pan, WMA nc} 
and ftrew them both with Crumbs of Bread and Parmar 
Cheeſe ; ſend them to the Oven to take a Colour; When 
they are done, and well coloured, ſerve them up hot, with 
Lemon-juice over them for an Entry. 


Weavers fried, 


UT them, waſh, and wipe them, ſlaſh them on the 
Back, flour and fry them in clarified Butter; when 
fried and well coloured, take them up, let them be drained, a lit 
| diſh them, garniſh with fried Parſley, and ſerve them hot: your 

Or you may ſerve them with a Caper-ſauce, made as fol- it b⸗ 
lows : Melt a Bit of Butter in a Sauce-pan, brown it with cher 
a Pinch of Flour, then put in Muſhrooms, Cives, and Parſley, well 
minc'd ſmall ; add a little Fiſh-Broth, Salt, and Pepper, then 
ut in your fry'd Weavers, and let them ſimmer together 4 Oy 
ittle while: Then diſh your Weavers, put ſome Capers into | 
the Sauce, and ſome Cullis of Crawfiſh, or brown Cullis; Pin 
Pour this over the Weavers, and ſerve them up. bro 


To broil Weavers. 


UT them, and waſh them clean, dry them in a Cloth, and 
flour them, then broil them, and have melted Butter for 
in a Cup. They are fine Fiſh, .and cut firm. 
When you prepare them you muſt take care not to hun 
- yourſelf with the two ſharp Bones in the Head. 


* * 
— * 


- 


—  - 


Another Way. 1 

er T, waſh, and dry them in a Cloth, ſcore them on 
the Sides, rub them well over with Butter and Salt, lay ter 
them on a Gridiron over a gentle Fire, turn them often that D. 


they may take a good Colour. Blanch the Hearts of * 1 


. 
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ore Lettuces in hot Water, put them in cold Water, then 
queeze them out with your Hand, one by one : Put a Piece 
Butter about the Bigneſs of an Egg into a Sauce-pan, put 
n a little Flour, and brown it; keep moving it till it is ſo: 
at the Lettuces in two, put them into the Sauce-pan, and 
when they have had four or five Turns, put in a little Fiſh- 
rroth, with Salt, Pepper, and a Faggot of ſweet Herbs, and 


det them ſimmer a-while over a ſlack Fire. When all is done 
uſſe nough, take off the Fat, put in ſome Cullis of Crawfiſh, 
an our the Ragoo into your Diſh, lay the Fiſh upon it, and 
vers, 


erve away hot. 


now You may alſo ſerve them with a Cullis of Crawfiſh, or an 
\nchovy Sauce, or with a Ragoo of Muſhrooms or Truffles. 

e 4 
10 To dreſi Weavers with Ofters. 


UT, waſh, and dry your Weavers in a Cloth ; then 
having put a Pint of White Wine, a little Fiſh-Broth, 
and Butter, into a Sauce-pan, ſeaſon your Fiſh with Salt, 
Pepper, and Spices ; lay them handſomely in the — 
with a Bay- leaf, two or three Slices of Lemon, a little Parſ- 
hen WW ley, and a Couple of Onions; then brown ſome Butter with 
ed, a little Flour in another Sauce-pan ; pour the Liquor from 
ot: dur Weavers into this Butter, make it juſt boil; then 
ol. it back again into the Sauce-pan, to the Weavers, and let 
"th them ſtew in it. When they are ſtew'd enough, drain them 
ey, well, diſh them, pour on them a Ragoo of Oyſters, which 
en Wl you are to prepare in the mean Time, as follows: Open your 
Ts Oyſters, lay them in a Sieve to drain over a Pan to ſave the 
Ieo Liquor : Brown a Piece of Butter in a Sauce-pan, with a 
oF Pinch of Flour, ſtirring it with a wooden Spoon, till it is 
brown ; then put in Bits of Cruſts of Bread, as big as your: 
Fingers, and then put in your Oyſters ; let them have five 
f or ſix Turns over a Stove, ſeaſon them with Pepper, Cives, 
Fa and Parſley ; put to them ſome of their own Liquor, and 
12 ſome Fiſh-Broth, of each a like 2 to moiſten them; 
let them have a Heat over the Fire, but let them not boil. 


I 
To roaſt Weavers. 
Haw NG gutted, waſh'd, and dry'd them, lard them 
with Bits of Eel and Anchovies ; put them on Skew- 
G ers, and faſten them to the Spit; roaſt them, put a Quar- 


ter of a Pint of Fiſh-Broth, and a little Vinegar into the 
Dripping-pan, with Salt, Pepper, Slices of Lemon, Slices of 
Onion and whole Cives : Baſte them as they roaſt with this 
Marinade, 


at 


140 The LaDdy's COMPANION. 


Marinade. While they are roaſting, make for them the 
Sauce following : Melt a Bit of Butter in a Sauce-pan, brown 
it with a Pinch of Flour, and having minc'd a Couple «f 
Muſhrooms, a raw Truffle, ſome Cives and Parſley, each 
by themſelves, put into your Butter in the Sauce-pan fir 
the Cives, next the Parſley, then the Muſhrooms and 
Truffle : Let theſe have three or four Turns over the Fire, 
then put in a little Fiſh-Broth, ſeaſoned with Salt and Pep. 
Per, to moiſten them, and let them ſtand a little over a ſlack 
ire to ſimmer: When it is waſted away as much as you 
think convenient, put in a few Capers and an Anchovy, and 
add ſome Cullis to thicken it; then diſh the Weavers, pour 
the Sauce over them, and ſerve them up. 
4 If you pleaſe you may lard them with Bacon inſtead of 
Eel and Anchovy, and then baſte them with the following 
Liquor; put a little Eſſence of Ham and Vinegar into you 
Dripping-pan, ſeaſon'd with Salt, Pepper, Butter, Slices of 
Lemon and Onions ſliced, and whole Cives. When they 
are roaſted enough, lay them in your Diſh, pour Eſſence of 
Ham over them, and ſerve hot. 


To marinate a Dab or Sandling. 


#439 your Fiſh along the Back, to the End that the 
Mi Pickle may penetrate the ſame : When it is marinated 
We bread it well with Chippings ſeaſon'd, and bake it in an 
Oven. Garniſh your Diſh with Petty-patties, 


Dab in a Sallad. 


W433 your Dab be boiled in a Pickle after the uſual 

Manner, and when cold, cut into Fillets, with which 

ou are to garniſh a Plate, and a ſmall Sallad ; ſeaſoning the 
hole with Salt, Pepper, Vinegar, and Oil. 

Or you may dreſs them with Anchovy Sauce, and ſerve 
them up, when cold, on a Napkin, for Intermeſs. You may 
F alſo bake them in a Pye like Turbuts : Or you may leave 
our Dab entire, and ſerve it up hot with white Sauce and 
ream, for a Side diſh. 


To flew Gudgeons. 
| FTER having put an equal Quantity of Wine and 
| Water over a Fire in a deep Diſh, put in a Race of 
inger ſhred, a Nutmeg — „a little whole Mace, 3 
| little Salt, and a Faggot of Marjoram, Thyme and Parſley; 
let theſe boil a little, then put in your Gudgeons ; = - 
om 
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ſome Butter, make them boil a-pace ; when they are enough, 
our out all the Liquor into a Pipkin, and ſet it on the Fire 


* wich the Spice and Herbs that were in before; then mince 
fir a Handful of Parſley, with a little Thyme and Fennel, and 
and boil them in the Fiſh-Broth : Afterwards beat the Meat of 


a Couple of Crabs, the Carcaſs of a Lobſter, the Yolks of 
three Eggs, with a Ladle of drawn Butter, and ſome of the 
Fits. Brock, and put it into the Pipkin, and keep ſtirring it 
till it thickens, then diſh your Gudgeons on Sippets, pour 

your Sauce over them, and ſerve them up. | 


To bake a Lump. 


OU may either flea your Lump, or not ; cut it in two 
ng Pieces, and part it on the Sides ; ſeaſon it with Salt, 

Pepper, and Nu:meg ; lay it in the Pye ; lay on a Bay- leaf, 
of or two, three or four Blades of Mace, and an Orange cut in 
Slices, Barberries, Grapes, Gooſeberries, and Butter ; cloſs 


1 
& it up, bake it, liquor it with beaten Butter, 
To fry a Lump. 

LE A the Lump, fplit it, divide it, and cut each Side 
he into two Pieces; ſeaſon it with Salt, Pepper, and Nut- 
ed meg; it in clarify d Butter, made very hot; diſh it with 

Slices of Oranges, Barberries, Grapes, Gooſeberries, and 


Butter. 
To roaft a Lump. 

LEA it, and cleanſe it well on the Inſide ; ſeaſon it 
al with Salt, Pepper, Mace, and Nutmeg ; put an Onion 
ch and Bay- leaf into the Belly of it; roaſt it, and ſerve it up 
be with Butter and Slices of Lemon. | | 


To ſouſe Lumps. 4 


y S LEAN, ſcrape, and ſcald your _ very well, boil 

e them in their Sins ; then take the Tails of Lobſters, 

d large Oyſters, Prawns, and the Volks of hard Eggs, and 
mince them together with ſweet Herbs; then add to them 
grated Bread, Salt, Ginger, Mace, Cloves, and Nutme 
and, if you pleaſe, an Anchovy for every Lump; put theſes 


d WF into the Bellies of the Lumps, and boil them in Vinegar, i 


f White Wine, Water, and Salt ; ſerve them to the Table with 
a ſome of the Liquor. 


—— — 
an \ 
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To dreſs Mackarel. 


UT and waſh your Mackarel, then either lit or gal 
them down the Back, that they may take the Seaſon. 
ing, then lay them a-while in Oil, Salt, Pepper, and Fer. 
nel; then wrap them up in the Fennel; lay them on a Grid. 
iron, and broil them: Make a Sauce for them of clarifed 
Butter, ſweet Herbs ſhred very ſmall, Salt, Nutmeg, Goo: 
berries, Fennel, a little Vinegar and Capers. | 
Or you may ſerve them up with clarifed Butter, Sal; 
Pepper, a little Vinegar, and try'd Parſley. 
hey may alſo be ſerv'd in a Soop, being firſt fry'd in cla. 
rify'd Butter, and then ſet a ſimmering in good Fiſh-Broth, 
or Broth of Herbs. Garniſh with a Ragoo of Muſhrooms, 
and ſome Capers. 


To pickle Mackarel. 


FT E R having ſlit your Mackarel in Halves, take out 
the Roes, gut, clean, and ſtrew Salt over them, and 
lay one on another, the Back of one to the Inſide of another, 
ſo let them lie two or three Hours; then wipe every Piece 
clean from the Salt, and firew them over with beaten Pepper, 
and prated Nutmeg ; let them lie two or three Hours longer; 
then fry them well, take them out of the Pan, and lay 
them on coarſe Cloths to drain; when cold put them in a 
Pan, and cover them over with a Pickle of Vinegar boiled 
with Spice, and a little Bit of Lemon-peel, when it is cold. 


Another Way. 


UT your Mackarel in Pieces, ſeaſon them as for Pot- 
ting, and rub it in well, fry them in Oil, or clarified 
Butter ; then lay them on Straw by the Fire to drain ; when 
cold put them in Vinegar, and cover them with Oil, dry 
them _—_ ſeaſon them: They will keep, and are ex- 
tremely good. | 


[ 
* 
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To Breil Mackarel. 


— AVING drawn the Mackarel at the Gills, waſh and 
dry them, then ſalt and broil them with Mint and green 
Fennel on a ſoft Fire, and baſte them with Butter and Vine 

gar, or Oil and Vinegar, with Roſemary, Thyme, and 
| Parſley ; diſh it up with beaten Butter, Slices of Lemon or 


Orange. 
ge They 


#. 
* , 
=? 
9 


They may be done with a Stuffing made of Parſley, But- 
r, Pepper, Salt, Crumbs of Bread, Nutmeg, and the Liver, 
ixed together, with the Volk of an Egg, and put into the 
telly where the Roe came out. 


Another Way to broil Mackarel. 


UT off their Heads, gut them, waſh them clean, pull 
out the Roe at the Gills, boil it in a little Water, then 
Iruiſe it with a Spoon, beat up the Volk of an Egg with a 
tle Nutmeg, a little Lemon-peel cut fine, a little Thyme, 
me Parſley boil'd, and chopp'd fine, a little Pepper and 
alt, and a few Crumbs of Bread; mix all well together, 
nd fill the Mackarel ; flour it well, and broil it neatly ; let 
our Sauce be plain Butter, with a little Catchup, or Walnut 
Pickle, 

To reaft Mackarel. 

D OAST them with Fennel, after they are roaſted open 
N. them, and take out the Bone; then make a good Sauce 
ith Butter, Parſley, and Gooſeberries, all ſeaſoned ; ſoak 
our Mackarel, a very little, with your Sauce, then ſerve 


hem hot. 
To fry Maids. 


A FTER you have ſkinn'd them, put them into boiling 

Water, ſeaſoned with Salt, let them lie a-while, then 
Ake them out, and dry them with a Cloth, flour them, beat 
he Yolks of half a Score of Eggs, and the Whites of four; 
ich a little Canary, Flour, Salt, Ginger, Nutmeg, and a 
tle Parſley boiled green, and minced ſmall, beat them till 
e Batter is pretty thick; put clarify d Butter into a Frying- 
t. en, make it hot, dip your Maids in the Batter, and fry 
em brown and criſp ; diſh them, let the Sauce be Butter, 
inegar, the Livers of the Fiſh, and Nutmeg, beaten toge- 
er; fry a good Quantity of Parſley criſp and green, and 
ew all over the Fiſh. 


To bake Gurnets. 
I R AW them, cut off their Heads ; rub a Tart-pan or 
F Diſh with Butter, ſeaſoned with Pepper, Salt, ſome 
pice, Cives, ſhred Parſley, and ſavoury erbs ; lay the 
purnets in the Tart-pan or Diſh, and lay the ſame Seaſon- 
Ig over as you did under, then ſprinkle melted Butter 
er them, and drudge them over with Bread crumbled 


line, them into an Oven. Againſt they are 
put | Dane 
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baked, are a haſh'd Sauce for them thus : Take My, 
rooms, Truffles, Cives, and OE + ſhred them, ſeaſon tha 
with Salt and Pepper, moiſten them with Fiſh-Broth, u 
ſet them a ſimmering over a gentle Fire: When it is enoyg 
thicken it with a Cullis of Crawfiſh ; when your Gurnets u 
baked brown, pour this Sauce into your Diſh, lay the Gy 
nets round it, and ſerve them for the firſt Courſe, 


To broil Gurnets with Anchovy Sauce. 


UT off their Heads, dip them in melted Butter a 
Salt, and broil them over a Fire not too fierce : R 
freſh Butter, a little Flour, and a whole Leek, into a Saua 
an, ſeaſon with Salt Pexper, and Nutmeg, moiſten it wit 
inegar and Water, put in a Couple of Anchovies, keept 
continually ſhaking over the Fire till the Fiſh are enough 
diſh them; pour on the Sauce, and ſerve them hot. 


FT broil Gurnets with Crawhſh Cullis. 


| HIS is done the (ame Way as with Anchovies, oj 
leaving out the Anchovies, and pouring ſome Cray 

fiſh Cullis on the Fiſh when diſhed up. ns a 

| lt, Vi 


To boil a Gurnet. diſu ſt 


RAW it, and waſh it well, boil it in Water and 8 
and a Bundle of ſweet Herbs; when it is enough, tal 
it up, and put it into a Diſh, with Sippets under it, over1 
Chafing-dith of Coals, then make a Sauce of Verjuice, lu 
ter, Nutmeg, Pepper, and the Volks of two Eggs, and par 
over it, and ſerve away. Garniſh as you pleaſe, 


To boil Breams. 


AVING waſh'd and dry'd them with a Cloth, thes 
1 open them, gut them, wipe their Infides clean wid 
Cloth, but do not waſh the Inſides; give them three Scott 
with a Knife to the Bone on one Side only; boil them in 
much Water, White Wine, hard ſtale Beer, and Vinegar, 
will juſt cover them; ſeaſon with a good Handful of Sul 
a Faggot of Winter-ſavoury, Roſemary, Thyme, and Pal 
ley, and a Handful of Horſe:radiſh Root ſcraped ; put the! 
not in till the Liquor boils up to the Height. For the Saud 
beat up Butter with a little of the Liquor; drain your Fi 
diſh them, pour the Sauce over them, ſcrape over them 
Horſe-radiſh and powdered Ginger, Garniſh the Diſh wi 
Shces of Lemon, and ſerve it up. 


three 
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J broil a Bream. 


E T a Bream, ſcale and draw it, notch the Side of it, 
dip it in melted Butter, lay it on a Gridiron, and baſte 
frequently with melted Butter ; make a brown Sauce with 
nchovies, Capers, Cives, and Parſley, toſs'd up in a Sauce- 
an with a little Butter ; then'put in a little Fiſh-Broth, and 
icken it with a Cullis that is to be thrown on the Fiſh, but 
not put the Anchovies in till you are going to ſerve ; 
hen it is broiled enough, ſerve it up with the aforeſaid 
auce, | 
You may alſo ſerve it up with a white Sauce, made as you 
ill ſee in the Receipt for a broil'd Barbel : You may alſs 
tre it with a good Sauce of Herbs. 


To flew @ Bream, 


AVING ſcaled and waſhed your Bream well, pre- 
ſerve the Blood to ſtew it in, put to it Red Wine, two 
three Slices of a Race of Ginger, the Pulp of three Quar- 
s of a Pound of Prunes boiled, and ſtrained into the Broth, 
lt, Vinegar, a Couple of Anchovies, ſome Root of Horſe- 
diſt tamp'd and ftrain'd, and ſome ſweet Herbs; let there 
no more Liquor than will juſt cover your Fiſh and other 
gredients; when it is enough, make a Sauce with Butter, 
little of the Bream Liquor; beat them up together, then 
n your Fiſh, pour the Sauce upon it, garniſh the Diſh 
th Oranges, Lemons, and Barberries, and ſerve it up. 


Another Way to flew a Bream. 


AVING ſcaled and cleanſed your Bream, put it inte 
4 a Stew-pan, either Whole or in Pieces, ſtew it in White 
ine, Water, and Beer Vinegar, as much as will juſt cover 
with Salt, Pepper, a Bay-leaf, whole Cloves, and Mace, 
Faggot of Roſemary, Winter-ſavoury, Sweet-marjoram, 


a, yme, Parſley, an Onion cut in Halves, and ſome Hutter: 
Süß en it has ſtewed enough, diſh it on Sippets, with Spice, 
Fu fome Lemon; beat up Butter with ſome of the Liquor, 


then pour over it: Garniſh it with grated Bread, Oc, and 
Caud ve It up. | R 
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To fiy Whitings. 

| Soi and gut your Whitings, then ſkin them, 2 
turn their Tails into their Mouths, to lie round; fe, 

ſon them with Salt and Pepper ; ſteep them in Vinegar, floy 
them, and dip them in Batter, then fry them. 


To dreſs Whitings the Dutch Way. 


CALE and gut your Whitings, gaſh them in the Back. 
bone with a Knife, on both Sides, and throw them iny 
cold Water; let them lie an Hour, then boil them in W. 
ter, Vinegar, and Salt; then for your Sauce take Turnips 
and cut them in Pieces about the Bigneſs of Volks of Egg. 
and boil them tender in Water and Salt, then drain then, 
and put them into drawn Butter, and Parſley, minced tne; 
then diſh your Whitings on Sippets, and pour your Turaiy 
and Sauce over them, itrew ſome ſhred Parſley about th 
Diſh, and ſerve it up. 

You may dreſs Soals the ſame Way. 


To flew Whitings. 


P UT into deep a Diſh an equal Quantity of White Wiz 
1 and Water, put in a Blade or two of Mace, a Nutne 
uarter'd, a Race of Ginger ſliced, and a Faggot of fut 
Herbs, and Salt; ſet it over a Fire, and make it boil a lit 
while ; then lay in your Whitings in the Order you intend 
to ſerve them, put in ſome Butter, make them boil pret 
faſt ; when they are boiled enough, pour away all the L 

uor from them into a Pipkin, and ſet it on the Fire, wi 
the Spice and ſweet Herbs that were in it before ; mince 
Har:dful of Parſley with a little 'Thyme and Fennel, and pt 
them into the Fiſh-Broth ; then take the Carcaſs of a L« 
ſter, with the Meat of two Crabs, and the Volks of ti 
Eggs, and a Ladleful of drawn Butter; beat all theſe vai, wil! 
together with ſome of the Liquor, put them into the Fil 
Broth, and ftir them together till it thickens ; then diſh ti 
Whitings in another Diſh upon Sippets, pour on your Saul 4 x B 
and ſerve it up: After the ſame Manner you may d mem 
Smelts and Gudgeons, u, but f 


Anotber Way. 95 => 
ue who 


CRAPE and waſh your Whitings, flit them down our, . 
Back, cut off their Heads, take out the Bones, * 2 good 
ipread them on a Table or Dreſſer, and lay a 2 | 


a 


— 


— 
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arce over them, and roll them up, and ſtew them in good 
-h\-Broth, ſeaſon'd with Salt, Pepper, Spices, Nutmeg, 


To boil Whitings do them after the Manner of boiling 
lounders or Plaice. . | 


To dreſs freſp Herrings. 


UT them through the Gills, waſh them, rub them 
over with melted Butter, drudge them with Crumbs of 
cad, and broil them on a Gridiron : Make your Sauce of 
inegar, Butter, Salt, Pepper, and Muſtard. Or elſe you 
ay — ſome Butter, and ſhred ſome ſweet Herbs very 
all, and put into it; ſeaſon with Vinegar, Salt, Pepper, 
chovies, and Capers. 


To bake Herrings. 


| AKE an hundred Herrings, put them into a Pan, 
and cover them with three Parts Water and one Part 
negar, with a good deal of All- ſpice, ſome Cloves, a 
nch of ſweet Herbs, two whole Onions, and a few Bay- 
ves, tie them down cloſe, and bake them; when they 
e out of the Oven, heat a Fint of Red Wine ſcalding 
ce; and put to them, then tie them down again, and let 
m ſand four or five Days before you open them, and they 

| be very firm and fine. 


Another Way to bake Herrings. 


ET ſome Herrings, waſh them, and ſtrew them with 
Salt, put them into a deep glazed Pot, ſeaſon them 
i whole Pepper, Mace, Onions, and Bay-leaves to your 
e; pour as much good Vinegar to them as will cover 
Mm, then tie ſtrong Brown Paper over the Pot they are 
and let them ſtand all Night in the Oven with Bread, 


e VF) Wil keep good a Month at leaſt, nz 
e Fil th 

ö To broil Herr A 
in th 2 b:0il Herrings. 1 and 


SuCCALE them, gut them, cut off their Heads, vg them 
theni clean, dry them in a Cloth, flour them, and.t for = 
n, but firſt ſcore them acroſs with your Knife; tak s 
ds and maſh them, boil them in Small Beer or Al- 
de whole 4 and Onion: Let it boil a Qu 
our, then ſtrain it, thicken it with Butter and 
a good deal of Muſtard : Lay the Fiſh in the Di- 
H 2 e 
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pou the Sauce into a Baſon, or plain melted Butter 2 
luſtard, 
To fry Herrings. 

CALE them, gut them, cut off their Heads, waſhth 

clean, dry them in a Cloth, flour them, and fry then j 
Butter; have ready a good many Onions peel'd and cutthy 
Fry. them of a light Brown with the Herrings ; lay the He 
rings in your Diſh, and the Onions round, with Butter ay 
Muſtard in a Cup. They muſt be done with a quick Fir. 


To dreſs Red Herrings with Cabbage. 


OIL your Cabbage tender, then put it into a Sax 
: pan, and chop it with a Spoon; put in a good Piece 
Butter, let it ſtew, ſtrring it leſt i: ſhould burn: Take ſon 
Red Herrings and ſplit them open, and toaſt them beſorety 
Fire till they are hot through. Lay the Cabbage in a Dl 
and lay the Herrings on it, and ſend it hot to Table. 
Or you may pick your Herrings from the Bones, 
throw the Meat over your Cabbage: Hold the hot Salam 
der over the Diſh a little, and ſerve away quick. 


To picile Herrings or Mackarel. 


UT off the Heads and Tails of your Fiſh, gut the 

waſh them, and dry them well; then take two Ound 

and a Half of Salt-petre, three Quarters of an Ounce 
Jamaica Pepper, and a Quarter and half Quarter of ut 
Pepper, and pound them {mall ; an Ounce of ſweet Mat 
ram and Thyme chopp'd ſmall ; mix all together, andy 
ſome within and without the Fiſh ; lay them in an Eat 
Pan, the Roes at Top, and cover them with White V 
Vinegar, then ſet them into an Oven, not too hot, for i 
Hours. This is for Fifteen ; and after this Rule do as mi 


E. you pleaſe. 


pened, 
luſcles 
putter, | 
me Cy 
Diſh th 
Juicles 
able. 


TE 


— To pickle Smelts to exceed Anchovies. Ts: 
Whitir OUR Fiſh being waſh'd and gutted clean, lay i TRI 
and ſe in Rows, and put between every Layer of Fiſh, Pepound, t! 


1 th But 
ide. diſ 


ice; boil Red Wine Vinegar enough to cover the 

C Reto them when quite cold. 
Bacl 
ipread t 
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To fry Muſcles. 


UT them in a Pot that has as much boiling Water as 
will cover them ; when they are ſcaided take off their 
eards, and waſh them in warm Water, dry them with a 
loth, and flour them; fry them criſp, beat up ſome Butter 
ith the Juice of Lemon, fry ſome Parſley criſp and green, 
rew it over them, pour the Butter upon them, and ſerve 


em up. 
To flew Muſcles. 


ASH them clean, beil them in Beer and Salt, then 

take them out of the Shells, take off their Beards, 

leanſe them, and look under the Tongue for a Crab, if you 

nd one throw that Muſcle away, though ſome People will 

nly pick out the Crab and eat the Muſcle : Then fry them 

Butter, pour the Butter out, and put into their own Li- 

vor 4 Piece of freſh Butter, a little White Wine, Salt, ſlic'd 

)range, the Volks of three or four Eggs, and ſome ſweet 

erbs ſhred ſmall; give all theſe à Walm or two in a Sauce- 
jan, and ſerve them up in Scollop Shells. 


Another Way to flieww Muſcles. 


LEAN your Muſcles, and waſh them from the Sand 
in two or three Waters, put them into a Stew-pan, * 
ver them cloſe, and let them ſtew till all the Shells are 
pened, then take them out one by one ; and to a Quart of 
luſcles put a Pint of Liquor, and a Quarter of a Pound of 
utter, rolled in a little Flour ; When they are enough, have 
me Crumbs of Bread ready, and cover the Bottom of your 
Diſh thick, grate half a Nutmeg over them, and pour the 
ſuſcles and Sauce all over the Crumbs, and ſend them to 


able. 
Another Way. 


TE W them as above, and lay them in your Diſh ; 
lirew your Crumbs of Bread thick all over them; then 
et them before a good Fire, turning the Diſh round and 
ound, that they may be brown all alike ; keep baſting them 
th Butter, that the Crumbs may be criſp; ſerve it for a 
de. din. You may do Cockles the ſame Way. i 


H 3 
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To fickie Muſcles. 


ET ſome freſh Muſcles, waſh them very clean, 22 

put them in a Fot over the Fire till they open; tha 

take them out of their Shells, pick them clean and lay tha Vine 

to cool; then put their Liquor to ſome Vinegar, whole Pe, Or 
per, Ginger fliced thin, and Mace; ſet it over the Futte 

when it is ſcalding hot, put in your Muſcles, and let ten th 

ſtew a little, then pour out the Pickle from them, and whe Tt 

both are cold, put them in an Earthen Jug, and cork it wh" a | 

cloſe; in two or three Days they will be fit to eat. Cockly 

are done the ſame Way. Nutn 


To flrw Scollops. 


13 OIL them very well in Salt and Water, take them or 2 
and ſtew them in a little of the Liquor, a little Whiz 

Wine, a little Vinegar, two or three Blades of Mace, tu th 
or three Cloves, ny, "a of Butter rolled in Flour, and beate 
Juice of a Sevi/le Orange; ſtew them well, and ſerve away, 


To flew Cockles. 


AKE them out of the Shells, waſh * well vit 
Vinegar, broil or broth them before you take then 
out of the Shells, then put them in a Diſh with a little Cl 


ret, Vinegar, a Handful of Capers, Mace, Pepper, a litt Putte 
grated Bread, minced Thyme, Salt, and the Volks of tw clean 


or three hard Eggs minced ; ftew all together till you think Lin 

them enough; put in a good Piece of Butter, ſhake then”: 

well together, heat the Diſh, rub it with a Clove of Garlic, 8 1 

if you like ity and put two or three Toads of white Bread i with 

the Bottom, laying the Meat on them. Crawfiſh, Pra N 
or Shrimps, are excellently = the ſame Way, being take 
out of their Shells, and make Variety of Garniſh with th 

Shells, p A 

; Another N. ay. refine 

H AVING got ſome Cockles, ſtew them with Clan criſp, 

: Capers, Roſe, or Elder Vinegar, Wine Vinegar, lu ſerve 

Mace, groſs Pepper, grated Bread, minced Thyme, the Yon with 

of hard Eggs minced, and Butter; ſtew them well together over 


Thus you may ſtew Scollops, but leave out Capers. 
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To adreſs Tunnies. 


O U may dreſs them in Slices, or Fillets, with Porr 
Man's Sauce. viz. Shalot cut ſmall, White Pepper, 
Vivegar, and Oil, or in a Sallad with Ramolade. 

Or they may be broiled on a Gridiron, firſt rubbing with 
Putter, and ſtrewing them with Salt and Pepper ; eat them 
vith burnt Butter and Orange. 

They are ſometimes fry'd in round Slices, and ſerved up 
in a Marinade made of Slices of Lemon or Orange, put into 
; Frying-pan, with Bay- leaves, clarified Butter, Salt, Pepper, 
Nutmeg, Chibbols, and Vinegar. 


To broil Pilchards. 


ILL them, waſh them, dry them, ſeaſon them with 
Salt, then broil them over a gentle Fire, baſte them 
with Butter ; when they are — ſerve them up with 
1 i besten Butter, Muſtard and Pepper, or you may make a 
Sauce of their own Heads, ſqueezed between two Trenchers 

wich ſome Beer and Salt. 


To fry Hollibut. 


UT the Fiſh into thin Slices, hack it with a Knife, 
and it will be ribb'd, then fry it almoſt brown with 
Butter, take it up, draining all the Butter from it ; make 
clean the Pan, and put it in again with Red Wine, ſliced 
Ginger, Nutmeg, Anchovy, Salt, and Saffron beaten, fry 
it till half is conſumed ; then put in a Piece of Butter, ſhake- 
ing it well together with a minced Lemon, and rub the Diſh 
with a Clove of Garlick. 
Nate, Hollibut may be dreſſed all the Ways that Turbut is. 


To fry Ray. 

FTER it is well cleans'd, waſt\ it with Vinegar well 

ſeaſon'd ; and a little before you ſerve it, fry it with 
refined Butter, or with Sallad Oil; when it is well 95 

criſp, ſet it a draining, and beſtrew it with fine Salt; then 

ſerve it whole, or the two Sides ſet together again. Garniſh 

with fliced Orange, and ſqueeze ſome Juice of Orange 


'd and 


— 
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To ares Crawfiſh, 


OIL them in Water, pick out the Tails, take off the 
ſmall Claws, leaving the two large ones on, byt take 
the Shells off from them ; then toſs them up with a little 
- freſh Butter, ſome Muſhrooms and Truffles; moiſten then 
with a little Fiſh-Broth, and a few Spoonfuls of Crawhfih 
Cullis, and let them fimmer a-while over a gentle Fire; ben 
the Yolk of two Eggs with Cream, put in a little ſhred 
Parſley, thicken your Sauce with it, giving it a Toſs or tus 
over the Stove, then ſerve them up in Plates or little Diſhes, 


Another Way. 


OIL them in Water and a little Salt, let them ſand 
till cold, pick the Meat out of the Tails and Legs, and 
ſet it by ; then take the Bodies and Claws, and beat them in 
{ a Mortar with ſome of the Liquor in which they were boil, 
put a Quart of Milk and a Quart of Cream to a Quart of 

that Liquor ; = in a Nutmeg cut into Quarters, a Clove or 
two, and a Blade of Mace; boil all theſe together, then 
beat a little Sorrel and Spinach, and take a Handful of 
Lecks cut large; put theſe to the Crawfiſh that you pick'd 


out of the Tails and Claws; boil them well together, but 


take care that the Herbs do not loſe their Colour ; then put 
in a French Loaf, which place in the Middle of the Diſh: 

When you are ready to ſerve it up, thicken it with a Quar- 
ter of a Pound of freſh Butter, and the Volks of Eggs, ts 
the Thickneſs of good Cream. 


A Biſque of Crawfiſh. 


8 225 K E Crawfiſh, waſh them very clean, boil them, 
and pull off all the Claws from the largeſt of ther, 
and pick out the Tails ſo as to leave them hanging at the 
Shells; but pick the Tails quit off the ſmall ones, and keep 
| the Shells to help to make he Cullis, which you may make 
after this Manner: Take a Dozen of ſweet Almonds, 
blanch and pound them in a Mortar with the Shells of your 
| Crawfiſh ; then ſlice an Onion, with two or three Carrots, 
| and as many Parſnips, and toſs them up with a little Butter; 

and, when they begin to turn brown, pour upon them ſome 
Fiſh-Broth ; ſeaſon it with ſome Sale, ſome Truffies and 
Muſhrooms, two or three Cloves, a little Baſil, Parſley, and 
a whole Leek. Let all theſe fimmer together, then mix 
among it your pounded Almonds and Shells of Crawhih ; 


and 
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d when they have boiled a little, ſtrain all through a 
eve into a Pan, and uſe it in all your meagre Soops and - 
agoos. 

When you have prepared this Cullis, take the Tails of 
zur Crawfiſh, ſome Truffles cut in Slices, ſmall Muſhrooms, 
d toſs them up in a Sauce-pan with a little Butter, and a 
all Quantity of Fiſh-Broth : Then add a Bunch of ſweet 
erbs, and let it ſimmer over a gentle Fire: When it is 
ough, put in ſome Tops of 1 half a Dozen Arti- 
zoak Bottoms, and thicken it with the aforeſaid Cullis : 
t ſome Cruſts of Bread a ſimmering in good Fiſh-Broth 
| they ſtick to the Bottom of the Diſh ; then garnifh your 
diſh with a Border of your picked Crawfiſh; put a Roll 
uff d with Oyſters, or any-thing elſe you like, in the Mid- 
le, and the Artichoak Bottoms about it, with ſome Pieces 
fthe Milts of Carps ; pour upon it the Ragoo and Crawkfih 
ullis, and ſerve it very hot. 


Jo flew Prawns. 


ET your Prawns be boil'd, and pick'd, ſtew them in 
White Wine, or Claret, and freſh Butter; ſeaſon wita 
alt and Nutmeg ; diſh them in Scollop-ſhells, and rua 
em over with beaten Butter, and Juice of Orange or Le- 
on; or you may ſtew them in Butter and Cream, and ſerve 
hem up in Scollop-ſhells. | 


: To butter Shrimps. 


W O Quarts of Shrimps being ſtewed in a Pint of 
White Wine with Nutmeg, beat up eight Eggs with 
Vhite Wine, and half a Pound of Butter; then ſhake them 
ell in a Diſk till they are thick enough, and ſerve them on 
ippets. 
To grill Shrimps. 

OUR Shrimps being ſeaſon'd with Salt, Pepper, and 
ſhred Parſley, butter Scollop-ſhells well, and add a lit- 
le grated Bread ; let them ſtew for half an Hour, brown 
hem with a hot Iron, and ſerve them up. 


' To flew Oyſters. 


AKE a Pint of Oyſters, ſet them over the Fire in 
their Liquor, with half a Pint of White Wine, a Piece 
df Butter, ſome Salt, a little white Pepper, and three Blades 
df Mace; let them ſtew ſoftly about half an Hour; then put , 
| GT mm 
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in another Piece of Butter, and toſs all together; as ſoon y 
it is melted, turn your Oyſteis, c. upon Sippets made rea 
and laid in Order in a Diſh. | 


To flew Oyſters another Way, 


| AKE a Quart of Oyſters, waſh them one by one i 
their own Liquor, with a little Vinegar and Whit 
Wine, then ftrain the Liquor into a Sauce-pan, and put pc 
Oyſters to it, with a Bit of Mace, whole Pepper, Clorg 
Natmeg, and a very little Thyme and Savoury, a wh, 
Onion, and a little Lemon-peel ; cover it cloſe, and let | 
ſtew very flow almoſt a Quarter of an Hour; then make; 
Sauce with ſix Spoonfuls of the Liquor, Shalot, Anchoris, 
ſome Butter, a file Mace, and Juice of Lemon; wit $y. 
| = in the ſtewed Liquor, and lay them in a Plate, lay you 
yſters on thein, the beſt Side upwards, and crumble th 
Volks of two or three hard Eggs over them, ſo pour a 
your Sauce. Garnith with Slices of Lemon and Barbe 
TIES. - 


To flew Oyſters in French Nell. 


| AKE a Quart of large Oyſters, ſtew them in ther 

own Liquor, with a little Salt, ſome Pepper, Mac, 
and ſliced Nutmeg,” and when near enough, thicken thea 
with Butter; then take fix F--n:/ Rolls, cut a Piece off tie 
Top, and take out the Crumb, and fill the Rolls with you 
Oyſters and Liquor, and ſet them near the Fire, on a Chang: 
diſh of Coals, and let them be ht through, and as the Li 

uor ſoaks in fill them with more, or ſome hot Gravy ; { 
erve them up inſtead of a Yudding, 


| To roaſt Oyſters. 
WO EN you have the largeſt Oyſters you can gt, 


open them, and thiow them in a Diſh with then 
own Liquo: ; chen take them out, put them into another 
Diſh, and pour the Liquor over them, but take care that n0 
Gravel get in; that done, ſet them covered on the Fire, and 
ſcald them a little in their Liquor: As ſoon as they are cold 
draw ſeveral Lards through every Oyſter, the Lardoons be1'y 
firſt ſeaſon'd with Pepper, Cloves, and Nutmeg, beaten ven 
fine. Afterwarde, having ir ĩtied your Oy ſters on two wooden 
Lark Spits, tie them to another Spit, and roaſt them : lu 
the mean while baſte them with Auchovy Sauce, made wit 
ſome of the Oyſter Liquor, and let them drip into the — 


{ 


2 rate 


make 
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bim wherein the Sauce is; when they are enough, bread 
them with the Cruſt of a Roll grated, and when they are 
brown, draw them off: At laſt blow the Fat from the Sauce 
with which the Oyſters were baſted, and put the ſame 
thereto ; ſqueeze in the Juice of a Lemon, and ſo let all 


ſerved up. . 
Another Way, | 


AKE the largeſt Oyſters, parboil chem in their ow? 
Liquor, waſh them in warm Water, dry them with ® 
Cloth, then lard them with fine Lard, ſpit them on Skewers» 
ftrew over them Pepper, Cloves, and Nutmeg, beaten fine» 
tie the Skewers to a Spit, and fo roaſt them; baſte them with 
Anchovy Sauce, and ſome of their own Liquor; when — 
are roaſted, drudge them with yay Bread, diſh them wi 
Gravy, blowing off the Fat, then add Juice of Oranges os 
Lemons. . 


To flew Oyſters the French Way. 


ARBOIL a Quart of Oyſters in their own Liquor, 
waſh them in warm Water, beard them, and put them 
into a Pipkin with a little of their own Liquor, White Wine, 
Salt, Pepper, and a whole Onion, and let them ſtew till 
they are half enough ; then put them, Liquor and all, into a 
Frying-pan, and try them a little; then put in a Lump of 
freſh Sutter, and fry them a little longer; then take the Volks 
of four Eggs diſlolved in Vinegar, with minced Parſley, and 
grated Nutineg ; put theſe into the Frying-pan to the Oyſters, 
Hake them, let them have a Walm or two, and ſerve them. 


To broil Oyſters. 


PEN them, put them on the Fire in their Shells, put 
in ſome Butter, Pepper, a little ſhred Parſley, cover 
them with grated Bread, — them, and brown them with 
a — 1 Iron; ſerve them up to Table in their Shells upon 
2 Diſh, 


0N y 
each 


he i 
V hit 
' FO 
Oves, 
Vhol 
let | 
ket 
wa, 
d 
your 
> the 
r (1 
bet. 


Another May. ; 


P ARBOIL large Oyſters in their own Liquor, then pour 
them into a Colander, but ſave the Liquor; afterwards 
en wah them clean in warm Water, wipe them dry, beard them, 
In and ſtew them in a Pipkin with ſome of their own Liquor, 
aß White Wine Vinegar, Butter, a large Onion, and a Blade or mw 
ne 0 


4 


= with Lemon: juice. 


Ss ſome Crumbs of Bread ſoak'd in Cream, the raw Volks of a 
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of Mace, and Salt. When they are pretty well ſtewed, & 
fome Scollop-ſhells, or large Oyſter-ſhells, over a Gridircy, 
put into them as many Oyſters, and as much of the ſtewi 
Liquor, as they will contain ; let the Fire be gentle ; and 
when they are enough, fill the Shells with drawn Butter, and 
ſerve them up. 


To broil Oyſters the Dutch Way. 
0 PEN the Oyſters, parboil them in their own Liquor; 


put them in a Strainer ; then put them into a Sauce. 
pan with Butter, Onions ſlic'd, and a little Mace; ſten 
them; then put two or three of them into one Shell, aud 
bro'l them; then put them on Places, fill them with beam 
Butter, and ſerve them up. | 


To farce Oyſters. 
F IRS T open the Oyſters, then blanch them, afterward 
mince them ſmall with Cives, Parſley, and Anchoviez, 
ſeaſon with Salt and Pepper; add to them Butter, and the 
Crumb of a French Roll ſoaked in Cream, the Volks of two 
or three Eggs, ſweet Spices and Nutmeg ; beat all theſe to- 
ether in a Mortar; then fill your Scollop-ſhells, or Oyſter- 


ells, with it ; 2 Bread over thèm, and lay them on a 
Gridiron, or ſet them in an Oven, and ſerve them up dry, or 


Zutter 
inal 


Another Way. 


— AK E a Dozen Oyſters blanch'd, Muſhrooms, Cives, 
Parſley, ſavoury Herbs, and ſweet-Spices ; make 2 
Farce of theſe with the Fleſh of an Eel, with frefh Butter, 


Couple of Eggs, minc'd all together, and pounded in a 
Mortar : Lay this Farce thin, and put in an Oyſter that has 
been ragoo'd: For the Manner of ragooing them, ſee the 
Chapter of Ragoos. 'Then cover your Oyſters with the ſame 
Farce, and rub them over with beaten Egg ; then pour over 
them a little Butter melted ; drudge them with grated Bread, 
and ſet them in an Oven till they become brown, and ſerve 
them up. . 


To fry Oyſters. | 

Li your Oyſters be large, waſh them, dry them; beat 
Eggs well, and dip the Oyſters in them, and then fry 
them : 'Then put their Liquor, with an Anchovy, * ſome 
| utter, 
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Butter, into a Sauce-pan, and heat them ; lay your Oyſters 
in a Diſh, pour your Sauce over them, and ſerve them up. 


Another Way. 


R Y your Oyſters very well, then beat the Yolks of 

three Eggs, with a little Cream, or Milk, and ſtir in a 
little grated Bread; dip your Oyſters into it, and fry them of 
a fine brown Colour, in a large Quantity of boiling.Lard or 
Sewet. You need not turn them at all, nor Smelts, when 
you have Store of Sewer. | 


Or thus. 


0 PEN large Oyſters, and lay them on a Sieve to drain; 
then put them into-a Marinade, of the Juice of three 
or four Lemons, a ſlic'd Onion, Pepper, a little Bafil, a Bay- 
leaf, and five or fix Cloves; turn the Oyſters often when 
they lie in this Marinade: Then make a Batter with Flour 
and Water, one Egg, and a little Salt : Beat theſe well to- 
gether, melt a Bit of Butter as big as a Walnut, and mix it 
with your Batter: Then take your Oyfters out of the Mari- 
nade, and dry them well between two Napkins; dip the- 
Oyſters in the Batter, and fry them in clarify d Butter, made 
very hot. When they are fry'd brown, ſerve them up on a 
clean Napkin, with Parſley fry'd. 


Or thus. 


9 AKE two Quarts of large Oyſters, parboil them in 
their own Liquor; then waſh them in warm Water, 
dry them, bread them, and flour them; then fry them criſp 
in clarify'd Butter; then lay in the Diſh Prawns, or Shrimps, 
butter d with Cream and ſweet Butter, and lay the fry'd 
Oyſters about them ; run them over with beaten Butter, and 
the Juice of Oranges ; lay Bay-leaves, and Orange or Le- 
mon, ſlic'd, round the Oyſters. 


Another Way. 


AKE a Score or two of the largeſt Oyſters you can 
get, the Yolks of four or five Eggs, beat very well, 
put to them a little Nutmeg, Pepper and Salt, a Spoonful 
of fine Flour,, and a little raw Pariley ſhred, ſo dip in your 
Oyſters, and fry them in Butter a light Brown. 
They are very proper to lie about either ſtew'd Oyſters, or 
ay other Fiſh, or made Diſhes, 


B - 1 Selina 
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Oyſters on Skewers, 


| P UT a little Butter in a Stew- pan, with ſome Chibbgl, 
| Parſley, and Muſhrooms, cut ſmall, . toſs them up, pu 
in your Oyſters, ſeaſon them with pounded Pepper, ſwer 
Herbs, and fine Spice, and put a Duſt of Flour over then; 

t them on a Silver, or Wooden Skewer, and put ſone 
uſhrooms between each Oyſter. Your. Skewers being fille 

up, dip them in Crumbs of Bread, and broil them: Or you 

may dip them in Batter of Eggs, ſtrew them with Crumbs ef 
Bread, and fry them to a — Colour. 


To haſþ Oyſters. 


ARBOIL three Pints of Oyſters in their own Liquor, 
mince a Font of them ſmall, and ſtew them in a (uar. 
ter of a Pint of White Wine Vinegar, and an Onion quar. 
tered ; two Blades of Mace, grated Nutmeg, Cheſnuts ſlic'd, 
and Piſtachoes; add to them Salt, Pepper, half a Pound 
ſweet Butter, and a Faggot of ſavoury Herbs, let theſe ſtew 
together over a gentle Fire, and ſeaſon the Pint of Oyſter 

ou left, with Salt, Pepper, and Nutmeg, and fry them n 

atter made of Flour, Cream, and Eggs; put in a little Spi- 
nach to make it green, and ſerve them up with Lemow 
Juice; garniſh with flic'd Oranges and Olives, 


Amther Way. 


— three Pints of large Oyſters, parboil them, and 
preſerve their Liquor; then mince a Quart of then 
very fine, and flew them in a Pipkin, with ſome of the 
Oyſter liquor, and near half a Pint of White Wine, an Onion, 

rated Nutmeg, and large Mace, two Spoonfuls of White 
Wine Vinegar, three Ounces of Butter, ſome Piſtachoes and 
Cheſnuts, ſome Salt, Pepper, and a Faggot of ſweet Herbs; 
let all theſe'ſtew together over a gentle Fire for half an Hour. 
Then ſeaſon the other Pint of Oyſters with Salt, Pepper, and 
Nutmeg ; dip them in Batter made of Flour, Eggs, Salt, and 
Cream; (the one Half of the Batter being made green wit 
the Juice of Spinach, and ſweet Herbs ſhred ſmall) and fy 
them in clarify d Butter; then ſet them by, and keep them 
warm: Cur Sippets, ſteep them with ſome Gravy of the 
Haſh or Oyſter- liquor, and White Wine, boiled together 
Lay the Sippets in a Diſh, and the Haſh upon them, and the 
fry'd Oyſters upon the Haſh, with the Piſtachoes and Cbeſ. 
nuts; then beat up a Sauce of Butter, White e 
| ranges, 


— - 
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Oranges, or Lemons, and the Volk of an Egg, and pour 
this 2 over the Haſh; lay on Slices of Lemon and Le- 
mon-peel. Garniſh the Diſh with fry'd Oyſters, carv'd Le- 
mons, Cheſnuts, Piſtachoes, and grated Bread, dry'd and 
ſeared. 


Oyſters grilled in Scollop Shells. 


IRS T let them be bearded and lightly ſeaſon'd with 
Salt, Pepper, and ſhred Parſley : Afterwards, the Scol- 
lop Shells being well butter'd, lay your Oyſters in neatly, 
— their Liquor and grated Bread: Let them ſte thus 
half an Hour, and then brown them with a red-hot Fire 
Shovel or Salamander. 

Shrimps may be grill'd after the ſame Manner, and they 
wil prove very good. | 


Another Way to dreſs Oyſters. 


MAKE a Pint of Oylters, and drain them from their 

Liquor, put ſome Butter in a Sauce-pan, and ſet it 
over a gentle Fire ; put in a little Flour, and keep it ſtirring 
till brown, then put in ſc me Cruſts of Bread, and after that 
your. Oyſters ; give them a few Turns, ſeaſon with Pepper, 
moiſten them with ſtrong Broth and their own Liquor, warm 
them all together, but don't let them boil; ſerve them in 
Plates. 2 

Another Way. 


H AVING open'd your Oyſters, ſave the Liquor, and 
put thereto ſome White Wine, with which you are to 
waſh your Oy bers one by one, and lay them in another Diſhy 
then ſtrain to them that mingled Liquor and Wine wherein 
th:y were waſh'd, adding a little more Wine, with an Onion 
chopp'd, ſome Salt and Pepper: Cover the Diſh, and ſtew 
them till they are more than half enough; that done, turn 
them, w.th the Liqyor, into a Frying- pan, and fry them a 
pretty while ; then ſlip in a good Piece of Butter, and let 
them fry to much longer: In the mean Time, having pre- 
arcd Volks of Eggs, four or five to a Quart of Oyſters, 

aten up with Vinegar, ſhred Parſley, and grated Nutmeg, 
mix them with the Oyſters in the Pan, which muſt ſtill be 
kept ſtirring, leit the Liquor make the Eggs curdle : Laſtly, 
let all have a thorough Walm oves the Fire, and ſend them 
io the Table, 


S Barrel, laying between the Rows ſome whole Pepper and 
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To prekle Oyſters. | 


AKE the largeſt 14 you can get, waſh them 
8 clean, and let them ſettle in their own Liquor; then 
ſtrain it, and add a little White Wine Vinegar, with Salt, JT 
whole long Pepper, a Race of Ginger, three Bay- leaves, Wi 
and an Onion: Theſe being well boiled together, flip in ace 


our Oyſters, and let them boil leiſurely till they are tender; ell t 
8 ſure to clear them from the Scum as it riſes: When they Wo 
are enough take them out with a Spoon, and not touch i | 
them with your Fingers, and ſet them by till the Pickle i; _ 
cold: Afterwards they may be put into a long Pot, or into you 


a Caper Barrel, and they will keep very well fix Weeks. 
Amther Way. 
L ARBOIL a Quart of Milton Oyſters in their own Li. 
quor : For the Pickle take a Pint of White Wine, a 
Pint of Vinegar, and their own Liquor, with Mace, Pepper, 
and Salt; boil and ſkim it, and when it is cold keep the 
"Oyſters in this Pickle, ; 


wn I 
ire, 
dat th 
ot; 
an à 


; Another Way. | ver t] 

T PEN your Oyſters, and get the Grit from them, and - - 

= ſtew them in their own Liquor in an Earthen Pipkin, pol i 
Fill they are tender; then take up the Oyſters, and cover | OF 


them, that they may not be diſcoloured ; then increaſe the 
Liquor with as much more Water, and let it boil till one 
Third is conſumed ; then put your Oyſters into your Pot or 


to th 
el up 


Spice, and a few Bay-leaves ; and when the Pickle is cold 


put it to your Oyſters, and keep them cloſe ſtopp'd. DR! 


[ 


: Another Way. als of 

AKE the largeſt Oyſters, waſh them well in their f — 

own Liquor, drain them in a Sieve; ſtrain the Li- . 5 

uor, put them into a Sauce-pan, and for every Quart of es 
yſters put in a Spoonful of Salt, a Race of Ginger, three "_ 
Blades of Mace, half a Nutmeg cut in three Pieces, twelve hrs: 

Corns of white Pepper, and twelve whole Cloves ; ſet them BR... * 

8 


on the Fire, and let them ſimmer gently for ſeven or eight hem.“ 

| Minutes, and give them a Turn before they are quite enough; ue n. 
put in two Spoonfuls of White Wine Vinegar, let them have In Butt. 

2 Walm or two, take them off the Fire, put them into - 

{ Earthen Pots, and ſtop them up cloſe for Uſe. 


Anitho 


Fo 4 
7 * " 
* a ? 
= 
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Another Way 


7 U.T your Oyſyr Liquor into a Pipkir, with ſome whole 
long Pepper, Salt, an Onion lit, ſome Bay-leaves, a 
ace of Ginger ſlic'd, and a good deal of Mace; boil theſe 
ell together, then put in the Oyſters, and let them boil for 
uarter of an Hour; then put them into the Earthen Pot 
ou deſign to keep them in; give your Pickle two or three 
boils, ſet it by till it is cold, then put it to the Oyſters z and 
you pleaſe, you may put in a Clove or two of Garlick, 


Another Way. 


A K E a hundred of large Oyſters, pour the Liquor 
into a Porringer, cut off the Beards, put them in their 
wn Liquor, let them boil for half an Hour over a gentle 
ire, ſkim them clean; then take them off the Fire, take 
nt the Oyſters, and alſo a Pint of the Liquor while it is 
ot; put to it a Quarter of an Ounce of Cloves, and better 
an a Quarter of an Ounce of Mace; then ſet the Liquor 
ver the Fire till it boils ; then put the Liquor to the Oyſters, * 
nd ſtir up the Spice well among the Oyſters; then add half 
Spoonful of Salt, and almoſt half a Pint of White Wing 
inegar, and half a 5 of an Ounce of whole Pepper, 
zen ſet them by till they are cold, then put your Oyſtert 
to the Veſſel you deſign to keep them in, then fill the Bars 
el up with Liquor, and ſtop them up cloſe. 


To make Oyſter-Loaves. 


DREPARE what Number of French Rolls you think fit, 

cut a Hole on the Top of every one, about the Com- 
paſs of Half a Crown, and ſcoop out the Crumb, ſo as not 
d break the Cruſt ; then let ſome Oyſters ſtew in their own 


6. Wcuor, with a little White Wine, Salt, whole Pepper, Nut- 
i ez, and a Blade of Mace; take off the Scum carefull and 


dicken the Liquor with a Piece of Butter, rolled up in 
lour. Afterwards fill up your Rolls with the Oyſters and 


= darce, and lay on the Piece again that was cut off. At Taft, 
he aving put the Rolls in a Diſh, pour melted Butter over 
.. em, and ſet them in an Oven to be made criſp. If you 
e ee vot the Convenience of an Oven, fry your Loaves criſſ 
0 Butter, or Lard, before you put your Oyſters into them. 


. 4 


Oyttery 
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Oyſters au Parmeſan. 


UB over the Bottom of a Diſh vinh good Butter, and 
having open'd your Oyſters, lay them in it, and firey 
over them a little Pepper and minced Parſley ; then put v 
them half a Glais of White Wine; cover them with Slice 
of freſh Butter cut very thin, ſtrew over them ſome fie 
grated Cheeſe ; lay a 'Tart-pan over the Difh, and ſet then 
a ſtewing, with Fire over and under them, till they are oft 
very fine brown Colour; then take off all the Fat, clean te 
Brims of your Diſh, and ſerve them hot. 

Note, Inſtead of grated Cheeſe, you may put only Crumly 
of Bread, and then they are called ſtewed Oyſters. 


Oyſters à la Daube. 


i = © ly your Oyſters, and ſeaſon them with Par 
1 Baſil, and Cives, ſhred very ſmall, putting a little d 
| it to each Oyſter, with Pepper and a little White Wine; 
then cover them with the upper Shell, and broil them ont 
Gridiron ; lay, from Time to Time, a red-hot Shovel ove 
them : When they aie enough, take off the upper Shel, 
and ſerve them in the under one. | 


To ſouſe Oyſters. 
* K E two Quarts of large Oyſters, parboil them u 


their own Liquor, put them into a Colander, ther 

waſh them in warm Water; then make a Pickle for then 

with half a Pint of White Wine, and half a Pint of Wu 

Vinegar, put into a Pipkin with Salt, whole Pepper, Ginger 

and Nutmeg flic'd, a Couple of Cloves, and a Blade or tie 

of Mace ; give it four or five Walms ; then put in yout 
Oyſters, wi a Lemon ſlic'd, and ſome Lemon-peel ; cov 


the Pipkin cloſe. Theſe are to be eaten either hot or cold. 


To ſcollop Oyſters. 


UT your Oyſters in Scollop Shells for that ſe, ſe 

them on your Gridiron over a good clear Fire, let ther 

ſtew till you think your Oytters are enough, then have read 
ſome Crumbs of Bread, rubbed in a clean Napkin ; fill yo 

- Shells, and lay them before a good Fire, and baſte the 
well with Butter: Let them be of a fine Brown, keepin! 
them turning, that they may be alike ſo all over; they # 
beſt done in a Tin Oven before the Fire, and eat much be 
done this Way, though moſt People ſtew the Oyſters firſt! 


b 
ol 
j 


a Sauce 
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Sauce-pan, with a Blade of Mace, thickened with a Piece 
of Butter, and fill the Shell, and then cover them with 
rumbs, and brown them with a hot Iron: But the Bread 
bas not ſo fine a Taſte as the other Way. 

You may garniſh a Diſh of Fiſh with them, or ſerve them 
for ſecond Courſe by themſelves. 


A Matelottee of. Fiſh. 


E T a Carp, an Ecl, ſome Tench, Pike, Barbel, in 
ſhort, what Fiſh you can get, and think proper for your 
Purpoſe ; after having gutted and ſcaled them, cut them in 
Pieces, and lay them 1a a Stew-pan, with ſome Truffles, 
Muſhrooms, an Onion ſtuck with Cloves, ſome Cives and 
Parſley, Bay leaves, and a little Baſil : Seaſon this with Salt 
and Pepper, put to it ſome White Wine, a little Fiſh-Breth, 
or Juice of Onion, but Juſt enough to cover the Fiſh ; then 
ſet it over a quick Fire, and when the Court- Bexillon is half 
waſted away, put ſome Butter, more or leſs, according to the 
Quantity of your Fiſh, into a Sauce-pan, and brown it in A 
zel lire Flour; then empty the Liquor of your Matelotte into 
neh the Sauce-pan, mix your Brown and that well together, and 
pour the Whole back again into your Matelotree, and keep 
it ſtewing till it is enough done; then put it to ſome Craw- 
iſh, or other meagre Cullis, lay it handfomely in a Diſh, 
and ſerve it warm for firſt Courſe. 


To make an Olive of all Sorts of Fiſh, 


OU muſt take all Sorts of Fiſh that are not flat, as 
Carps, Pikes, Mullets, Trouts, c. being cleanſed 
and waſhed, take the firmeſt and biggeſt for boiling, and the 
other for frying and farcing : Your Fiſh being boiled off 
quick, as likewiſe your other Fiſh being all ready, diſh on 
your Sippets ſome large Fiſh turned round in the Middle of 
your Diſh, or a Collar of Salmon baked in the Oven, with 
the Heads of Fiſhes on the Top of it, and your fry'd Fiſh 
detwixt them ; your Smelts and Gudgeons round the Brims 
of your Diſh, and have a Force-meat made of Fiſh in little 
Balls; place them between the Boiled and the Fry'd ; then, 
having good Oyſters, Cockles, Prawns, Perriwinkles, Craw- 
blh, or ſliced Lobſters, or any of theſe ready in your Sauce 
of thick Butter, as likewiſe Anchovies, pour it all over your 
Fiſh, having Nutmeg grated therein: Garniſh it with Le- 
mon, and ſend it to Table ſmoaking hot, 


A Biſqug 
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A Biſque of Fiſh. 
V O U may take what freſh Fiſh you pleaſe, and cleu 
it very well, then ſteep it in White Wine Vinegy, 
whole Spice, ſome whole Onions, ſweet Herbs, tied up, one 
Lemon ſhred, a Handful of Salt ; cover the Fiſh almoſt with 
Ingredients ; let it ſteep an Hour, then have ready boiling 
Kettle of Water, then put in your Fiſh, with the Ingrediertz, 
on the Fire, and when it is about half enough, put in the 
boiling Water to it; and this Way will male the Fiſh mach 
firmer than the old Way; then fry fome of the other in bot 
Liquor, then have a rich Sauce made with Oyſters, Shrimps, 
Muſhrooms, two Anchovies, Capers, a Bundle of {vet 
Herbs, two whole Onions, one ituck with Cloves, Horſe- 
Tadiſh, ſcraped Nutmeg, the Juice of a Lemon, the Volks of 
two Eggs; mix all theſe together with two Pounds of Bu- 
ter, and draw it up very thick; then diſh your Fiſh on Sip- 
Perz and run over your Sauce. Garniſh your fry'd Fich with 
arſley, Horſe-radiſh, and cut Lemon, and ſerve it up hot. 
Thus you may do all freſh Fiſh, 8 


A Marbree of Fiſh, or Fiſh marbled. 


PTAAKE Fiſh of all Sorts, wiz. a Couple of Eels ſkis- 

| ned, and well cleanſed, half a Dozen Perches gutted, 
ad well 'waſhed, ſmall Smelts or 2 Trouts, half a 
Dozen Barbels, as many Weavers, Bret Fiſh, or Flounder, 
All being well clean'd, put them in a Stew-pan, or Fiſh 


_ kettle, ſeaſon them with Pepper, Salt, Cloves, ſweet Bail 


Thyme, Bay-leaves, two or three Bottles of White Wine, 
bans ſome Slices of Lemon, and moiſten them with Water; 
let not your Fiſh be too much boil'd, leſt they break. Being 
done, take them off, and let them cool in their Liquor ; be- 
fore they are quite cold, begin with taking out your Perches, 
ſcale them, and place them in your Diſh ; do the ſame with 
the other Fiſh, one after another ; ſtrain off their Liquor, 
and let it cool; then put in a clean Kettle two or three 
Quarts of Water, with two Pounds of Hartſhorn Shaving, 
let it boil well, and when boiled enough, ſtrain it off thio'a 
Napkin ; let you Fiſh-jelly be pretty firm, mix it with 
your Jelly of Hartſhorn, put it over the Fire, and let it be 
of a good Taſte; whip up the Whites of a Dozen Eggs, and 
put — to your Jelly, with the Juice of three or four Le- 
mons z your Jelly being clarify'd, ſtrain it off through a 


Flannel Bag or Napkin, Now boil a Dozen Crawfiſh, — 
ä a clean 
85 


cle; 


which 
Place 
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clean Stew-pan, big enough to contain your Marbree, and 
but in the Bottom four Crawfiſh, forming a Croſs ; cut an 
Orange and a Lemon in Slices, and lay another Croſs with 
Clices of Orange, and another with Slices of Lemon, alter- 
nately lay an Eel round it, a Trout, a Perch, a Plaice, ſome 
Smelts or Gudgeons ; put your Crawfiſh in it, ſome Slices 
of Orange — Lemon, with ſome Orange leaves placed 
| Su a one near the other ; put the moſt ordinary Fiſh 
7 in the Middle, with the fineſt Fiſh round it, all your Fiſh 
being in the Stew-pan, add your clarify'd jelly to them, in 
* Which your Fiſh muſt ſoak, and put your Stew-pan in a cool 
Ps Place, that your Marbree may be elaz'd well. If this Side- 
d is to be ſerv'd up at Dinner, it muſt be made the Even, 
ing before. T'wo Hours before you ſerve it up, put a folded 
Napkin in the Diſh you ſerve up your Marbree in; keep 
boiling Water in another Stew-pan, that is bigger than that 
our 5/ar4ree is in, put a Diſh or Plate over your Marbree, 
and pat the Stew-pan wherein your Marbree is, into the 
Stew-pan, with boiling Water ; leave it in but a Moment, 
turn in topſy turvy, diſh it up, and ſerve it for a Side-diſh. 


To pickle Sprats Ie Anchovies. 


1 ULL the Heads off of 20 Sprats, and ſalt them a 
f , little over Night; the next Day, take a Barrel, or Earthen 
' * WY Pot, lay in it a Layer of refined Salt, a Layer of Sprats, a 
1 litle Lemen- peel, and ſome Bay. leaves; then lay another 
ler of Salt, and another Layer of Sprats, c. ſo do till 
, you have filled the Veſſel ; then cover it cloſe, and cloſe it 
rp with Pitch, that no Air can get in; ſet it in a Cellar, and 
"i Wi turn it upſide down once a Week; they will be eatable in 
ba three Months, 


To keep Anchovies. 


OU muſt take Anchovies, and cover them two Inches 
thick with Bay-ſalt. 


To make a Sallad of Anchovies. 
ASH them in Water or Wine till the Liquor be 
clear ; then dry them with a Linnen Cloth; take off 
the Tails and Fins, flip them from the Bones, and havin 
laid them in a Plate, garniſh them with young Onions, Pari- 
ley, Slices of Lemon and Beet-roots ; then beat up ſome 
ſweet Oil with Lemon: juice, and pour it on the Anchovies. 


Fiſh 


a Bottle, and two Spoonfuls wil 
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Fiſh Sauce. 


1 A K E ſome good Gravy, and make it pretty ſtrong a 
Anchovies, and a little Horſe-radiſh, tnen work 
Piece of Butter in ſome Flour, and put to it, with ſome mom 
Butter, and draw it up thick; then, with ſtew'd Oyſters aul 
Shrimps, put it to your Fiſh : Garniſh with fry'd Parſky, 
Lemon, and Sippets. | 


Sauce for pickled Fiſh. 


VP 
AKE Parſley and Cives, of each an equal Quantiy, 
ſome Anchovies and Capers ſhred very ſmall, with; 
little Salt, Pepper, Nutmeg, Oil, and Vinegar, all mixt 
well together; when you diſh the Fiſh, pour this Sauce up. 
on them, and ſerve it in a China Baſon. 


Another Fiſh Sauce. | 


E T two Anchovies, and boil them in a little White 
Wine a Quarter of an Hour, with a little Shalot cut 
thin; then melt your Butter very thick, and put in ſome 
» pickled Shrimps, and pour it over your Fiſh, You may add 
Oyſter- liquor. 


Fiſh Sauce 7o keep the whole Near. 


OU muſt take twenty-four Anchovies, - chop them, 
Bones and all ; put to them ten Shalots, a Handful of 
ſcraped Horft-radiſh, four Blades of Mace, one Quart f 
- Rheniſh Wine, or White Wine, one Pint of Water, one Le. 
mon cut in Slices, half a Pint of Anchovy Liquor, one Pint 

| of Claret, twelve Cloves, and twelve Pep r-corns ; boil 
them together till it comes to a _ then ſtrain it off into 
| be ſufficient to a Pound 0 


1 
pls, A 
Diſh | 
ell te! 
amol: 
mon 


melted Butter. 
A Sauce for Mackarel, %% Fennel and Gooſeberries, 


ROWN ſome Butter in a Sauce-pan, with a Pinch of 
Flour, then put in a few Cives ſhred ſmall ; add a little 
iſh-Broth to moiſten it, ſeaſon with Salt and Pepper ; make 
theſe boil, then put in two three Sprige of Fennel, and ſome 
Gooſeberries 1 let all ſimmer together till the Gooſebertiet 
are ſoft, then put in ſome Cullu, 
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Arother Sauce for Fiſh, 


3 OIL a little Thyme, Horſe-radiſh, Lemon-peel, and 
5 whole Pepper, in Water, add four Spoonfuls of White 
ine, with two Anchovies, and let all boil together for 
while; then ſtrain them out, and turn the Liquor into the 
e Pan, with a Pound of freſh Butter; as ſoon as it is 
eted remove the Pan, and flip in the Volks of two Eggs, 
ell beaten, with three Spoonfuls of White Wine. Laſtly, 
tyour Sauce over the Fire again, and ſtir it continually till 
ty is as thick as Cream, then pour it on your Fiſh very hot, 
th a Wd ſend it to Table, 


of 
1 
nore 
and 
ley, 


up- A particular Sauce called Ramolade. 


H1S Sauce being proper for ſeveral Sorts of Fiſh cut 

into Fillets, or thin Slices, is made of Parſley, Chib- 

nie P's, Anchovies, and Capers, all chopp'd ſmall, and put into 

Diſh with Oil, Vinegar, a little Salt, Pepper, and Nutmeg, 

ell temper'd together: After the Fillets are dreſs'd, this 

10; Fen olade is uſuall turn d over them, and ſometimes Juice of 
mon is added, when they are to be ſerved up cold. 


A Sauce for Fiſh or Fleſh, 


AK E a Quart of Verjuice, and put it into a Jug z 
then take Jamaica Pepper whole, ſome lic'd Ginger, 
ace, a few Cloves, ſome Lemon peel, Horſe-radiſh lic'd, 
me ſweet Herbs, fix $halots peel'd, eight Anchovies, and 
0 or three Spoonfuls of ſhred Capers ; put all theſe into a 
innen Bag, and put the Bag into your Verjuice ; then ſtop 
e Jug cloſe, and keep it for Uſe; a Spoonful cold, or 
ed in Sauce for Fiſh, or Fleſh, is very agreeable to moſt 


lates, 
| AKE half a Pint of Oyſters, put them into a Sauce» 
1 pan with their own Liquor, and two or three Blades 
Mace; let them ſimmer till they are plump, then with 
me Fork take out the Oyſters, Rrain the Liguor to them, pus 
ies em into the Sauce - pan again, with a Gill of White Wine 
Nt, a Pound of Butter rolled in a little Flour z ſhake the 
uce. pan often, and when tho Butter is melted, give it a 


Muſcle 


Oyſter Sauce, 


il up, 
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Muſcle Sauce made the ſame Way is very good, Only u 


muſt put them into a Stew-pan, and cover them cloſe, jy 
to open, and ſearch that there be no Crabs under , 
Tongue. | 
A Spoonful of Walnut Pickle in the Butter makes b 
Sauce good, or a Spoonful of Catchup. Horſe-radiſh Saws 0 
may be made thus: Melt your Butter, ſcrape a good deal I! 
Horſe-radiſh fine, put it into the melted Butter, grate hai © 
Nutmeg, beat up the Volk of an Egg with one 8 onful eo... © 
Cream, pour it into the Butter, keep it ſtirring tl it baz 
then pour it directly into your Baſon. Ea, 


Jounde 

Sauce for Salmon, Turbut, Cod, Cc. pes, 1 
M ELT a ſufficient Quantity of Butter thick; tir ing Ky 
0 


«4. 


it the Body of a Lobſter, then mince the Meat of de 

bſter very fine, and put it in alſo, ſtew all together, ad 
when done enough, pour it into a Baſon : Some make it of 
one half Gravy, and the other melted Butter, and Lobſler, "8 


Mince-Meat of Fiſh. | ge D. 


AK E ſome Carps, Pikes, and other Fiſh, ſkin then I 
take out the Bones, and mince all theſe together u = 
a Table; put in the Crumb of Bread boiled in Milk, a" 
eight or nine Yolks of Eggs; put in a good Piece of Butter, 
and ſeaſon it with Sal:, Pepper, fine Herbs, and fine Spicy he N 
mine d Muſhrooms, and Truffles put your minc'd Meat he vr 
a Mortar, with your Whites of Eggs beat to Snow, pound les an 
all together, and make Uſe of it for agy Stuffing of Filh, nin 
Balls, as you think proper. three 
To make Fiſh-Balls, == 
AKE Carp and Eel, mince it ſmall together, wi Ws. 3 
the 2 of Sewet, ſome ſweet Herbs, ud King 
ſavoury Spice, Crumbs of Bread and Eggs; beat all ini 
Mortar, and make it into Balls, a 
f dead Tra 


Another May. but. 4 


AKE a little Thyme, _— and Spinach, mine: WWu'd tc 
it fine, add ſome Crumbs of Bread, an Anchovy u Rive 
two, ſome Sewet, and the Volks of two Eggs well beaten; Brecon | 
ſeaſon it with a little Salt, Pepper, Cloves, and Mace, aud anc 
mix all well together, and — it io Balls, u, an 


etimes 
n freſh 
OL, ] 


Yea! 
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The Times when Fiſh are in Scaſn. 


FINUARY. 


OLDEN Smelts, Grailings, or Humbers, Green 
River Carps, ſmall Roaches, Codlings, Dabs, Fever- 
» Oyſters, Cods, Sea Flounders, Cockles, Colchefter Oy- 
rs, Green Welſleet Oyſters, Holibuts, Coles-Fiſh, Gray 
mps, Mi/t:n Oyſters, Red Lumps, Chars, large River 
lunders. Pike, in Seaſon woſt Months in the Year. 
pes, in Seaſon moſt Months in the Year. Plaice, the ſame, 
| {mall River Flounders. Turbuts, in Seaſon moſt Months 
the Year. Thornbacks, Maids, Soals, and Gudgeons, all 
Year, as are Bleaks and Grigs. 


FEBRUARY. 


Large River Flounders, Sea Flounders, Chars, Holibuts, 
ge Dace, large Roach, Salmon-Trouts, Salmon, Breams, 
yer Trouts, Sea Perches, Chubs, which laſt, if not eaten 


— e ſame Day it is taken, is worth but little; it ſpawns in 
| arch. 
9 MARCH. 


he Month of March is the Time when all Pond Fiſh are 
into the greateſt Perfection; and it is to be obſerv'd, that both 
les and Females of all kinds of Fiſh are beſt before the 
awning Time, and that they are ſick and unwholeſome 
* Weeks after Spawning Time. Fiſh in Seaſon this 
nth are, 

Large River Flounders, Sea Crabs, Cods, Sea Flounders, 


us. Baſles, Alliſſes, Silver Smelts, Sea Tench, Williſes, 
| Kingltons, 


4PRIL. 


pea Crabs, Sea Crawfiſh, large River Flounders, Salmon- 
but. Thames Salmon comes into Seaſon in April, and is 
nine dd to be caught till Ho/y-Ro24 Day the 1 3th of Septem- 
River 'Trout, Hampſhire is the chief County for Trouts. 

aten ; Wroeon is catch'd this Month in the Northern Seas, but 
ow and then taken in our great Rivers, the Thames, the 

, and the Tyne: This F ith is of a very large Size, even 
eumes to meaſure 18 Feet in Length; it is in great Eſteem 


n = taken, to be cut in _—_ of eight or ten Pounds, 
ol, I, to 
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to be roaſted or baked, beſides to be pickled and kept jy 
cold Treats ; and moreover the Cavier, which is eſteend ; 
Dainty, is the Spawn of this Fiſh. | 

Pilchards come in Seaſon this Month for the firſt Tine Bad 
Sea Crabs continue in Seaſon. 

Pond Carp, in Seaſon this and moſt Months of the Yer 
except Part of May, in the Beginning of which they ſpayy, 
they increaſe wonderfully, for they breed three Time; 1 en 
Year. | awh 

The Melter Carp is much the finer Fiſh, but the Spema "2: | 

is largeſt, Lamper Eel, Fire Flaws, Norway Lobfters, & 0. 


NA V. | 
Sea Crabs ſtill in Seaſon, Sea Crawfiſn the ſame ; Brom 


Codl, 


Shrimps, Shads, Guard Fiſh, Red Mullets, Mackarel, Wein“ 
Prawns, and Herrings. Trouts ſtill in Seaſon. Scollops u ol 
the Mackarel Seaſon. - 
TJ UNE. rims 

Mackarel continue in Seaſon, and Herrings ; Eels, He 
Eels that are taken in Rivers and running Waters are betmm er“ 
than Pond Eels, and of thoſe the Silve ones are moſt eltcen- — 
y 


ed. Chicheſter and Black Lobſters. Red Mullets continue 
Seaſon. 


. 


Red Mullets till in Seaſon; right Anchovies the Begi- 
ning of this Month ; Crawfiſh are in Seaſon all the Yeu 
the beſt in Exgland are ſaid to be taken in the River Am 
at Hungerford. Oyſters firſt come in Seaſon on St. Jam 
Day, the 25th of this Month. 


AUGUST. 


Lobſters and Crabs come in Seaſon in Auguſi and hold i 
Chriſtmas, which is called the firſt Seaſon ; and from Ch 
mas to June is called the ſecond Seaſon. Smeer Da 
Ruffs, and John Dorees. — 

$0 


SEPTEMBE R. per and 

Barbels, they take their Name from their Barbs ; they? 
not a very pleaſant F iſh to eat, for they are dry and full « 
Bones; their Eggs and Spawn vomit and purge violent!) 
Gurncts, ſmall Roaches, ſmall Dace, green Smelts, Mz 
arel, Homelings, Herrings, and Brills. oc 


of 


ARE 
take 
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OCTOBER. 


glue Lobſters, grey Mullets, Dabs, Haddocks, Whitings, 
a Spiders, Perches, and Pilchards. Herrings ſtill in Sca- 


7 NOVEMBER. 


Tench ; Dabs ſtill in Seaſon ; Haddock the ſame ; Sea 
awhih, Whitings {till in Seaſon ; Stock Haddocks, Cods, 
nz, — 2 Sprats, wg” Milten and white I- 
4 Oyſters from this Mouth till Tanuaty. 


DECEMBER. 


Codlings ſtill in Seaſon, and large River Flounders ; Dabs 
in Seaſon ; Haddocks and Whitings the ſame. Cockles 
Cle beſler Oyſters. Ling yet in Seaſon. Sea Flounders, 
carers, Chars, Muſcles, Sprats, brown Shrimps, red 
mps, River Coney Fiſhes, and Lampreys in Seaſon from 
imat to June: The belt of this Sort of Fiſh are taken 
the River Severn, and when they are in Seaſon, the Fiſh- 
ngers and others in Londin, have them generally potted 
jm Glouceſter, but if you are where they are to be had freſh, 
may dreſs them different Ways. 


, the 
enter 
een. 
we 10 


egi 
Yeu 
Kent 
ant! 


CH AP. 1 
of BUTCHERs MEAT. 


To force the Inſide of a Surloin of Beef. | 


AREFULLY lift up the Fat with a ſharp Knife, and 
take out all the Meat cloſe to the Bone, chop it ſma'l, 
ea Pound of the Sewet, and chop it fine, about as many 
mbs of Bread, a little Thyme and Lemon-peel, a little 
per and Salt, half a Nutmeg grated, and two Shalots chop- 


11d il 
Chr 
Dad 


10) 08 fine ; mix all together, with a Glaſs of Reg Wine, then 
— it into the ſame Place, cover it with the Skin and Fat, 
= ert down with fine Skewers, and cover it with Paper; 


t take the Paper off till the Meat is in the Diſh. Fake 
Varter of a Pint of Red Wine, two Shalots ſhred ſmall 


70 1 2 boil, * 
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boil them, and pour into the Diſh, with the Gravy whit 
comes out of the Meat. Spit your Meat before you cake oy 
the Inſide. 


To force the Inſide of a Rump of Beef. 


O U may do it juſt in the ſame Manner, only liſt y 
the outſide Skin, take the Middle of the Meat, a 
do as before directed; put it into the ſame Place, and vi 
fine Skewers put it down cloſe. 
When you roaſt Beef, be ſure to paper the Top, and bett 
it well all the Time it is roaſting, and throw a Han.ful d 
Salt on it. When you ſee the Smoak draw to the Fire, | 
is near enough; then take off the Paper, baſte it well, a 
drudge it with a little Flour to make a fine Froth. Neve 
ſalt your Meat before you lay it to the Fire, for that di 
out all the Gravy, If you would keep it a few Days be. 
fore you dreſs it, dry it very well with a clean Cloth, tha 
flour it all over, and hang it where the Air may come to it 
but be ſure always to mind that there is no damp Place abou 
it; if there is, you mult dry it well with a Cloth. 


To dreſi Beef a la Braiſe. 


ET two or more Ribs of Beef, only the fleſhy Pat d 

them that is next the Chine, cutting off the log 
Bones, and taking away all the Fat; lard it with lar 
Pieces of Bacon, Feaſon'd with Spices, ſweet Herbs, Par 
ley, young Onions, a little Quantity of Muſhrooms an 
Truffles, ſhred very ſmall. - When your Beef is thus Jardec 
bind it about with Packthread, for fear it ſhould break tt 
Pieces when you come to take it out of the Stew-pan, whi 
mult be bigger, or leſs, according to the Size of your Beet 
Cover the Bottom of it with Slices of fat Bacon, and ore 
that lay Slices of lean Beef an Inch thick, well beaten, a 
ſeaſon'd with Spice, Herbs, Onions, Lemon-pecl, By 
leaves, Pepper, and Salt; then put in the Beef, obſerviny 
to lay the fleſhy Side downwards, that it may the better tat 
the Taſte of the Seaſoning. You muſt ſeaſon the upper Fa 
of it as you did the lower, and lay over it, in like Manne 
Slices of fat Beef, and over them Slices of Bacon: 1% 
done, cover your Stew-pan, and cloſe it well with Paſte: 
round the Edge of your Cover; then put ſome Fire as ve 
over as under it: While your Beef is thus getting read) 


make a Ragoyv of Veal Sweetbreads, Capons Livers, Muſh 
room 


utcher' 
dints ir 
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looms, Truffles, Aſparagus Tops, and Artichoak Bottoms, 
ich you mult toſs up with a little melted Bacon, moiſten 
ich good G ravy, and thicken with a Cullis made of Veal 
d Gammon of Bacon. When you are ready to ſerve, 
ke up your Beef, and let it drain a little; then lay it in 
e Diſh in which you intend to ſerve it, and pour your Ra- 


0 upon it. 
This Beef à Ia Braiſe is ſometimes ſerv'd with a haſh'd 


them very ſmall together; then we toſs it up with a little 
ard, moiſten it with good Gravy, and thicken it with the 
ullis laſt mention'd ; and when we ſerve up the Beef, we 
dur the Sauce upon it. 
At other Times it may be ſerv'd up with a Ragoo of Car- 
dons, or Succory, or Sellery, or of roaſted Onions, or Cu- 
mbers; which laſt is made as follows: 

Take ſome Cucumbers and pare them, cut them in two 
tic Middle, take out the Seeds; then cut them in {mall 
ices, and marinate them for two Hours, with two or three 
cd Onions, Vinegar, and a little Pepper and Salt; after 
is, ſqueeze your Cucumbers in a Linnen Cloth, and then 
ſs them up in a little melted Bacon; when they begin to 
row brown, put to them ſome good Gravy, and ſet them to 
mmer over a Stove, When you are ready to ſerve, take 
t the Fat from your Cucumbers, thicken them with a 
dod Cullis made of Veal and Gammon of Bacon, and pour 
em on your Beef. _- 

This Ragoo of Cucumbers ſerves likewiſe for all Sorts of 
utcher's Meat, that is either roaſted, or ſtew'd in whole 
dints in its own Gravy. 

beef a la Braiſe, is made of all the Pieces that grow nex: 
e Chine, from the Neck to the Rump, as well as of the 


9 auce, made in the following Manner: We take a little of 
ic Lean of a Gammon of Bacon, ſome young Onions, a 
fal of tle Parſley, ſome Muſhrooms, and Truffles, and ſhred all 


* ibs. 
"Pu Beef farced. , 
nne HE fame Pieces of Beef only are farced that are 


dreſſed à Ja Braiſe, that is to ſay, thoſe that are com- 
only called Roaſting Pieces, and thoſe may be farced with 
dalpicon; or elſe, . ue your Beef is almoſt roaſted, raiſe 
the Skin or Outſide of it, and take the Fleſh of the 
idle, which you muſt ſhred very ſmall, with the Fat of 
acon and Beef, fine Herbs, Spices, and good Garniſhing. 
I 3 With 


a "7 
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With this you farce, or ſtuff Beef between the Skin and d 


Bone, and ſew it op very carefully to prevent the Fleſh fro upon 
Cropping into the Dripping-pan, when you make an End, At 
roafting it. Cwee 
Briſcuit of Peef à /a Cholonnoiſe, bers 
O U muſt take a Priſcuit of Beef, and ſet it a boiling 
when it is half boiled, take it up, and lard it with laꝝ | 
Lardoons of Bacon, then put it on a Spit, and to make; 3 
Pick faſt, take two Sticks, and tie them at both Ends of i three 
Have in your Dripping pan a Marinade made of Vine Size, 
Pepper, Salt, Spice, Onion, the Rind of Lemon and Oran Gard 
Roſemary, and Sage, and keep baſting it with this all th put i1 
while it is roaſting : When it is enough, ſet it a ſimmeringu it in 
the Sauce, which you may thicken with Chippings of he for th 
or Flour, ſtirred in a little ſtrong Broth. Let your Gr 
niſhiogs be Muſhrooms, Palates, and Aſparagus. 
J Rump of Beef rolled. P. 
AVING taken out the Bones, make a Slit the vο²]ñm˖ẽñ Side, 
Length of it, and ſpread it as much as you can: La per i 
it with large Lardoons of Bacon well ſeaſon d: Make i put i 
Farce of the Fleſh of the Breaſts of Fowls, Beef-ſewet, Mub diſh « 
rooms, and boil'd Ham: Seaſon your Farce with Peppe and | 
Salt, ſweet Herbs, Spices, Parſley, and ſmall Onions, a f put i 
Crumbs of Bread, moiſten'd with Cream, and three or fol oz: 
Yolks of raw Egg: ; haſh all theſe together, and pound it nl juice 
a Mortar: Having ſpread this Farce on the Piece of he {erve 
roll it up at the two Ends, and tie it faſt with Packthreal Wl Bute 
Take a Pot, or Kettle, of the Size of your Piece of Bet 
and garniſh the Bottom of it, firſt with Bards of Bacon, an 
then with Slices of Beef well ſeaſon'd with Salt, Pepper 
Herbs, Spices, Onions, Carrots, and Parſnips ; put the Piet 
of B-ef into the Pot, and cover it with Beef and Bacon, and | 
under it; cover your Pot very cloſe, put Fire under Cori: 
over it, and keep it ſtewing for ten or twelve Hours: Ma for : 
haſh'd Sauce, with ſome Ham or Pacon cut in Dice, wi befor 
haſh'd Muſhrooms and Truffles, ſmall Onions and Parley from 
Toſs up all this in a Sauce-pan, with a little melted Bacon ther. 


and moiſten it with good Gravy ; when it is enough, tak 
of all the Fat, and thicken the Sauce with a Culls of Ve 
and Bacon. When you are going to ſerve, mix _ t 
haſh'd Anchovy and a few Capers: Take up your Beet 2" 


ny. 
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grain it very well; then lay it in your Diſh, pour'your Sauce 
upon it; ſo ferve it very warm. 

At another Time you may ferve it with a Ragoo of Calves 
eweetbreads, and Cocks - combs, or with a Ragoo of Cucum- - 


bers and Succory. 
| To boi! a Rump of Beef. 


ili 

— E T it be well rubb'd over with common Salt, all Sorts 

ake t of Pot-herbs, Pepper, and a little Salt-petre, and Le 

of WM three or four Days; then put it into a Pot, according to its 

12 WY Size, and fill the Pot with Water, putting in ſome Onions, 

ang. WW Garden Pot-herbs, Bay-leaves, Salt, Pepper, and Cloves, 

de pur in alſo ſome Carrots. When it is boiled ſufficiently, lay 
non it in a Diſh. Garniſh it with green Parſley, and ſerve it up 
rea for the firſt Conrſe. 

9 To boil a Rump of Beef the French F.hion. 
ARBOI I, your Rump of Beef for half an Hour; take 
it up, and put it into a deep Diſh; cut Gaſhes in the 

ce Side, that the Gravy may come out; then put Salt and Pep- 

La per in every Gaſh ; then fill up the Diſh with Claret, and 

depot in two or three Blades of Mace; ſet it over a Chafing- 

ll dif of Coals, and cover it cloſe, and let it ſtew for an Hour 


and half, but turn the Meat often ; then take off the Fart, 

put in a Handful of Capers, five or fix Onions ſlic'd, half a 

Dozen of hard Lettuce lic'd, and a Spoonful or two of Ver- 

juice. Boil all theſe together till the Meat is tender, and 

— it up to Table with brown Bread and Sippets fry'd in 
uner. 


To earbonado. brail, or roaſt Beef, the Italian Way. 


AVING got Ribs of Beef, cut them into Steaks, and 
back them ; then ſprinkle them with Roſe Vinegar, 
and Elder Vinegar, and teaſon them with Salt, Pepper, and 
Coriander- ſeed, then lay them one upon another in a Diſh 
for an Hour, and broil them on a Gridiron, o: toaſt them 
before the Fire, and ſerve them up with the Gravy that came 


2 them, or the Gravy and Juice of Orange boiled toge- 
er. 


7 make Beef Cullis. 


H AVING roaſted a Piece of Buttock of Beef very 
brown, cut off all the brown Part, and beat it hot in 


a Mortar, with the Carcaſes of Partridges, or any other 
I 4 Fowl 
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Fowl that you have, and Cruſts of Bread; then put it into 
Stew- pan, with ſtrong Gravy and good Broth ; ſeaſon it uit 
Salt, Pepper, Cloves, 'I hyme, ſweet Bafil, and a Piece of 
green Lemon, Let theſe have four or five Boilings up, ten 
{train them for Uſe. 


A ſhort Rib of Beef farced. 


HEN the ſhort Rib is almoſt roaſted, take ſome 9 

the Fleſh out of the Middle, mince it ſmall with B. 
con, Beef. ſewet, ſome Herbs, Spice, and good Garniture,, 
then farce the Rib betwixt the Skin and the Bone with k. 
then ſew it up again, that the Meat may not fall into thy 
Dripping-pan. Garniſh with Fricandos or Scotch Collops, i 
Form of larded Cutlets, with fry'd Bread.; and when it; 
ſerv'd up at Table, the Skins are to be taken off, that the 
Meat may be eaten with a Spoon. 


A Side-difþ of Beef Fillets. 


E T ſome Beef Fillets, or Slices larded, and marinate! 
with Vinegar, Salt, Pepper, Cloves, Thyme, - and 
Onions, let them be roaſted leiſurely on a Spit, and then put 
into good Gravy, with Truffles; and garniſh them with mari. 
nated Pigeons or Chickens, 


Beef eſcarlat. 


AVING got a Briſcuit of Beef, rub it all over with 

half a Pound of Bay Salt, and a little White Salt 
mix'd with it; then lay it in an Earthen Pan or Pot, turn it 
every Day, and in four Days it will be red ; then boil it four 
Hours very tender, and ſerve it with Savoys, or any kind of 
Greens, or without, with pick'd raw Parſley all round. 


Anather Way. 


AKE a Briſcuit of Beef, half a Pound of coarſe Su 
gar, two Ounces of Bay Salt, a Pound of common 
Salt, mix all together, and rub the Beef, lay it in an Earthen 
Pan, and turn it every Day. It may lie a Fortnight in the 
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Pickle, then boil it, and ſerve it up either with Savoys, or d = 
Peas-pudding. A . : 1 o falt 
Note, It eats much finer cold, cut into Slices, and ſent t0 . 


Table. 
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Beef à la Daub. 


AVING got a Rump or Buttock of Beef, lard it, 
and force it, then paſs it off brown; put in ſome Li- 
wor, or Broth, and a Faggot of Herbs; ſeaſon with Pep- 
der, Salt, Cloves, and Mace; ſtove it four Hours very ten- 
er, and make a Ragoo of Morels, Truffles, Muſhrooms, 
weetbreads, and Palates, and lay all over. 
etty-patties, and ſtick Atlets over. 


Beef à la Daub anther Way. 


O U may take a Buttock or a Rump of Beef, lard it, 
fry it brown in ſome ſweet Butter, then put it into a 
Pot that will juſt hold it, put in ſome Broth, or Gravy, hot, 
ome Pepper, Cloves, Mace, and a Bundle of ſweet Herbs, 
ew it four Hours till it is tender, and ſeaſon it with Salt; 
ake half a Pint of Gravy, two Sweetbreads, cut into eight 
ices, ſome Truffles and Morels, Palates, Artichoak Bottoms, 


oil in it. Pour this all over the Beef. Take Force-meat 
ald in Pieces, half as long as one's Finger, dip them into 
Patter made with Eggs, and fry them brown, fry ſome Sip- 
ets dipp'd into Batter, cut three Corner-ways,, ſtick them 
at0 the Meat, and garniſh them with the Force-meat. 


Beef a la Mode in Pieces. 


OU muſt take a Buttock and cut it in two Pound 
Lumps, lard them with groſs Lards ſeaſon'd; paſs 
nem off brown, and then ſtove them in good Liquor, or 
broth, of ſweet Herbs, juſt enough to cover the Meat; put 
In a Faggot, and ſeaſon with Cloves, Mace, Nutmeg, and 
alt; and when tender, ſkim all well, and ſo ſerve away hot 


br cold. 
Beef Olives. 


UT a Rump of Beef into long Streaks, cut them 
CJ !quare, and waſh them with ſome Eggs, and ſeaſon 
nem; lay on ſome Force-meat, and roll them, and tie them 
Ip alt, and either roaſt them, or ſtove them tender. Sauce 
zem with Shalots, Gravy, and Vinegar, 


ls 


Garniſh with: 


nd Muſhrooms, boil all together, lay your Beef into the 
Diſh, ſtrain the Liquor into the Sauce, and boil all together. 
If it is not thick enough, roll a Piece of Butter in Flour, and 
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A Haſh of raw Beef, 


U T ſome thin Slices of tender Beef, and put them j 

a Stew-pan, with a little Water, a Bunch of {xe 
Herbs, ſome Lemon-peel, an Onion, with ſome Pepper 
Salt, and ſome Nutmeg ; cover theſe cloſe, and let then 
ſtew till they are tender; then pour in a Glaſs or two 
Claret, and when it is warm, clear your Sauce of the Orin, 
Herbs, Sc. and thicken it with burnt Butter. It is an ex. 
cellent Diſh. Serve it hot, and garniſh with Lemon ſici 
and red Beet Roots, Capers, and fach „ 


Thin Beef Collops flewed. a 


UT raw Beef in thin Slices, as you would do Vu 

for Scotch Collops; lay them in a Diſh, with a lit 
Water, a Glaſs of Wine, a Shalot, ſame Pepper and $1}; 
and a little fweet Marjoram powder'd ; then clap anothe 
Diſh over that, having firſt put a thin Slice or two of fat h. 
con among your Collops; then ſet your Meſs fo as to reſtu 
the Back of two Chairs, and take fix Sheets of Whited- brown 
Paper, and tear it in long Pieces, and then lighting ore d 


them, hold it under the Diſh till it burns out, then light une L 
other, and io another, till all your Paper is burnt, and tle {WM little 
your Stew will be enough, and full of Gravy. Some wil dicke 
tin. a little Muſhroom Gravy, with the Water, and oth iſ toget! 
gredients, which is a very good Way. that Þ 
$:ewed Beef. Steaks. * 
HEN you have got Rump Beef - Steaks, ſeaſon ten u Ta 

with Pepper and Salt; then lay them in the Pan, 

and. pour in a little Water, then add a Bunch ot ver 
Herbs, a few Cloves, an Anchovy, a little Verjuice or Vine 1 
ar, an Onion, and a little Lemon-peel, with a little Bit d 'S 
2 er fat Bacon, and a Glaſs of White Wine. Cov Coria 
theſe cloſe, and ſtew them gently, and when they are tende Salo 


pour away the Sauce, and ſtrain it; then take out the Steawi can, | 
and flour and fry them; and when you put them in the Die T 
thicken the Sauce, and pour it over them. ; — ay 


To fry Beef-Steaks, Baſil, 


FT ER they are well beaten with a- Roller, fry then Let it 
with half a Pint of Ale; ſhred ſome Onion ſmall, mix thin s 

N with Salt, and a few Crumbs of Bread, and ſtrew them 2y « 
therewith. When they are fry'd, take a little Onion, a * the N 
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ot, Thyme, Parſley, and Savoury, and chop them very 
mall, add ſome grated Nutmeg, then roll up a Piece of But- 


n Mer in Flour, and ſhake it up very thick, and ſerve them. 

5 Anotber Way. 

then UT the Beef into Steaks, beat them with the Back of 
xo the Shredding knife; then put only the Lean into a 
nim WF rving-pan with juſt ſo much Butter as will moiſten the 


an; tet them on a gentle Fire, turning them often; and as 
the Gravy runs from them, k. ep pouring it out; then fry 
the Fat by itſelf, and lay it on the Lean ; then put a little: 
\nchovy, Onion, Nutmeg, Pepper, and Claret, in the Gravy, 
and ſtew it a little. 


A Sidi-1ifþ of a Piece of Beef with Cucumbers. 


Sal, OAST a good Piece of tender Beef larded, or co- 

R vere! with thin Bards of Bacon, and wrapp'd up in 
*. aper; when it is roaſted, cut it into Fillets, or thin Slices, 
and lay them in a Diſh ; then let ſome Cucumbers be ſlic'd 
and marinated, then ſqueeze them, and put them into a Stew= 
pan with ſome Lard, and ſtew them well; then drain off all 
the Lard, and put in a little Flour, and toſs them up again a. 
little while ; then ſoak them in good Gravy, and add ſome 
thickening Liquor to make the Ingredients incorporate well 
together, a Spoonful of Gammon Eſſence is very. good for 
that Purpoſe, put to it a little Verjrice or Vinegar, and let 
not the Fillets boil too long, leſt they grow hard. Garniſh 
with fry'd Bread, Marinades, or Riſſoles, and ſerve them hot 
to Table. 


To dre/i a Buttock F Beef. 


ARD your Buttock with Gammon and other Bacon, 
L well ſeaſon'd with Salt, Pepper, Cloves, Cinnamon, 
Coriander-ſeed, and grated Nutmeg; alſo Onions, Parſley, 
Shalots, all mix'd together. Let as much of theſe. as you 
can, be ſtuffed into the Bacon, and lard the Buttock both on. 
the Top and. underneath ;. then ſeaſon it again with all your. 
2 and put it into a Stew. pan to- be marinated a. 
little while with Onions, Garlick, Shalots, Parſley, . ſweet 
Baſil, Thyme, Slices of Lemons, Verjuice, and a little-Beath. . 
Let it lie in theſe two Hours, then put it in x Napkig with 


mix thin Slices of Bacon, wrapping it up cloſe; {a.that.no Fat 

cm Wi may enter. Put a Plate in the Bottom of the Pot, ſo keep 
ha- che Napkin and Meat from being burnt to the Bottom, - 
lot fs, | 


* 


act | 
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boil it in the Evening againſt the next Day. To ſeaſon i; 
you may put in about two Pounds of Leaf. fat of a Hoy, 
Belly, Verjuice, Salt, long Pepper, Ginger, Cinnamon, Nu. 
meg, Slices of Lemon, Onion, Parſley, Bay-leaves, ſweet 
Bafil, and whole Coriander, Annis, and Fennel; when al 
theſe are put into the Pot, let it be cover'd very cloſe, an 
let the Beef be ſtew'd very gently ; and when it is enough, 
let it cool in its own Fat; then make a Godivoe, put it int 
the Diſh in which the Piece of Beef is to be dreſſed; then 
cover it with the ſame Godivoe, and then put it into the 
Oven for an Hour. Before you ſerve it up, prepare a wel 
Teaſon'd Beef Cullis, and make a round Hole in the Top af 
the Godivoe, and pour in your Cullis, ſo that it may pene. 
trate into every Part, and the Juice of a Lemon upon that, 
This Beef may be ſerv'd up cold in thin Slices, inſtead of 
Beef à la Royal. 


To roaft 4 Fillet of Beef. 


F K Fillet lies only in the Inſide of the Surloin next 
| to the Chine, and is the tendereſt Part of the Ox; 
ſpit this on a ſmall Spit, and do not run it through the beſt of 
the Meat ;. roaſt it gently, and baſte it with Butter; catch 
the Gravy in a Diſh whilſt the Beef is roaſting ; in the mean 
Time make a Sauce for it with ſweet Herbs, and Parlley 
fhred ſmall, the Volks of three or four Eggs, an Onion, and 
ſome Orange-peel minc'd ; put theſe into ſweet Butter, 
Gravy, a Spoonful or two of ſtrong Broth and Vinegar; 
ſtew them all together, then put your Beef into it, and teri 
it up hot to Table. 


To make a Beef Hotchpot. 


AKE a Briſcuit-rand of Beef, ſome Mutton, and 
- | Veal, boil them together in a good Quantity of Wa. 
ter, ſkim it well, then mince Cabbage, and ſweet Herbs, and 
Aic'd Carrots, and put in, ſeaſon with Salt and Pepper; let 
them boil till they are almoſt a Jelly, then ſerve them up on 


Sippets. 


Beef. Steaks ro/l:d. 
1 AK E three or four large Beef. Steaks, and flat them 
s with a Cleaver: Make a Farce with the Fleſh of a 
Capon, ſome of a Fillet of Veal, and ſome Gamon of Ba- 
con, both Fat and Lean-; add to this-the Fat of a Loin dt 
Veal, Sweetbreads, young Onions, Parlley, * — 
rules, 
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Truffles, the Volks of four Eggs, with a little Cream; ſea - 


on all theſe with Spice and Herbs, and haſh them, then 
trew them on your Slices of Beef, and roll it up very hand- 
ſomely, that they may be firm, and of a good Size; then let 
them llew a good while, When they are enough, take them 
up, and drain away the Fat very well, then ſlit them in two, 
and lay them in a Diſh, the cut Sides uppermoſt, You may 


put to them a Ragoo, or a good Cullis, as you pleaſe. 


To flew a Rump of Beef. 


AVING boiled it till it is more than half enough, 
take it up, and peel off the Skin; take Salt, Pepper, 
beaten Mace, grated Nut:..eg, Parſley, Marjoram, Savoury, 
and Thyme ſhred, and ſtuff tnem in large Holes through the 
Fat ; and lay the reſt of the Seaſoning all over the Top, and 


ſpread over it the Volk of one ur two Eggs to Lind it on. 


Save the Gravy that runs out while you are ſtuffing it, and 
put to it a Pint of Claret, and ſome Vinegar ; put it into a 
v Lecp Pan, ſo fit for it, that the Liquor will fill it up to the 


„ lop; let it bake for two Hours, then put it into a Diſh, and 
of WY pour che Liquor it was baked in all over it. | 

ch | Amther Way. 

* . Beaf-Steaks off the Rump, half broil them, then 
* ſeaſon them high, and put them into a Stew- pan, and 
* cover them with Gravy ; roll a Piece of Butter in Flour, put 
i: it in, add the Yolk of an Egg, and ſerve them up. 

* Another Way. 


ET an oval Stew-pan, with a cloſe Cover, lay in a 


Bump of Beef, but cut off the Bone, cover the Beef 
dun Water, put in a Spoontul of whole Pepper, two Onions, 
a. Bunch of ſweet Marjoram, Savoury, Thyme, and Parſley, 
nd half a Pint ol Vinegar, a Pint of Claret, and ſeaſon it with 
le Salt, ſet it on the Stove cloſe cover'd, to ſtew four Hours, 
Jax ſhaking it ſometimes, and turning it four or five Times; if it 

be too dry pour in warm Water, make Gravy as for Soop, 
and put in three Quart» of it; keep it ſtewing till Dinner is 
near ready, then ſtew twelve 'Turnps cut the broad Way, in 
em Wl four Slices, and flour them well, and try them at twice 
in boiling Beet-ſewet, and drain them. When the Beef 
is tender, put it dry in a Lith, and put the Turnips into 
tue Gravy, ſhake them togetacr, and let them heat over the 
Wand pour it over the Beef; melt two Ounces of But- 
. ter 


— 
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ter in the Sauce-pan where you ſhook up your Turnips, with 
a little Gravy, and pour it all over the Beef, and ſerve it, 


Beef-Steaks with Oyſter Sauce. 


AVING cut Steaks from the Rump, or any other dent 
H tender Part, ſeaſon them with Pepper without Sal, with 
for that would make them hard. Fry them, but keep then Egg. 
pretty conſtantly turning; when they are enough, ſalt then mix t 
to your liking ; then take the Oyſters from their Liquor, and them 
waſh them with ſalted Water to cleanſe them from Grit; let 
the Liquor ſtand a little to ſettle, and pour off the clear Par 
of it; then ſtew the Oyſters gently in their own Liquor, 
with a little — a Clove or two, ſome whole Pepper, 
and an Anchovy. If you ſtew them too much they will be waſh 
hard, which you muſt take care to avoid When they a+ calle« 
near enough, put a little White Wine, and a Piece of Butter Cori: 
rolled in Flour to thicken it. Ounc 

Portugal Beef. a 

ROWN the Thin of a Rump of Beef in a Pan of WW muct 
brown Butter, and force the Lean of it with Sewet, and 
Bacon, boil'd Cheſnuts, Anchovies, an Onion, and ſeaſon om it 
it; ſtew it in a Pan of ſtrong Broth, and make for it a Ra. and! 
goo of Gravy, pickled Gerkms, and boil'd Cheſnuts ; thicken with 
E with brown Butter, and garniſh it with flic'd Lemon. put 1 
To flew a Rump, or fat End of a Briſcuit of Beef, e — 


French War. 


FTER having boil'd a Rump of Beef, ſkim it clean, 
let it be cloſe cover'd, and ſtew'd for an Hour; then 

ut to it Salt, whole Pepper, Cloves, and Mace, flaſh tbe 
me with a Knife to let out the Gravy ; then put in ſome 
Claret, and five or ſix ſlic'd Onions; whe they have boil 


an Hour, put in ſome Capers, or a Handful of Broom Buds, 

and having boil'd half a Dozen Cabbage Lettuces in Water, cover 
ut them into your Meat, with two or three Spoonfuls of Bil an E 

Wine Vinegar, and as much Verjuice : Let all ſtew together Wl joran 

till the Meat is tender, then put Si of French Bread iu ret; 

the Diſh, and diſh it on them; — Fat off the Broth, nich; 


and ſtick it with fry'd Bread. 


The Lady's ComPaNiOn. = 183 


Cakes of Beef to be fry'd. 


HOP ſome of the tendereſt Part of the Beef v 
(mall, and bruiſe it as much as for —_ mix a ſuffi- 
cient Quantity of clean Reef: ſewet with it, ſeaſon the Maſh 
with Salt, Pepper, and a Sprig of Thyme ; then beat up an 
Egg, or two, according to the Quantity of your Meat, and 
mix the Whole well together in the Form of Cakes, and fry 
them in their own Gravy. 


To flew a Fillet of Beef the Italian Faſhion. 


AKE the Skins and Sinews from a Fillet of Beef, 
put it into a Bowl with White Wine, cruſh it in and 
waſh it well ; then ftrew upon it a little Pepper, and a Powder 
called the Italian Tamara, (which is made of one Ounce of 
Coriander-ſeed, balf an Ounce of Fennel-ſeed, half an 
Ounce of Anniſeed, an Ounce of Cinnamon, and an Ounce 
of Cloves, beaten into & groſs Powder, with a little Powder 
of Winter-ſavoury ; theie all kept in a Glaſs Vial) and as 
much Salt as will ſeaſon it ; mingle them all well together, 
and put in as much White Wine as will cover it ; put a Board 
on it to keep it down, and let it lie in ſteep for two Nights 
and a Day ; then take it out, and put it into a Stew-pan, 
with ſome good Broth that is ſalt, but none of the Pickle ; 
put in whole Cloves, and Mace, cover it cloſe, let it ſtew 
till it is tender, then ſerve it with as much of the Broth as 
will cover it. 


To flew Beef in Gobbets the French Faſhion: 


A ET any Piece of Beef, except the Leg, cut it in 
Pieces as big as Pullets Eggs, both of Fat and Lean; 
ſew it in a Stew-pan with Water, ſkim it clean, and when |. 
it has boiled an Hour, put in Salt, whole Pepper, Cloves, 
and Mace, Carrots, Turnips, Parſnips, and whole Onions, 
cover it cloſe, and let it ſtew till it is tender, putting in half 
an Hour before it is enough, Parſley, Thyme, ſweet Mar- 
Joram, Spinach, Sorrel, an Wr and ſome Cla- 
ret; then diſh it on Sippets, and ſerve it to Table hot. Gar- 
uh with Barberries, Grapes, or Gooſeberries. 
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Olives of Beef ſeaved, or roaſted. -=_ 
eat, 


Ur Slices off a Buttock of Beef as broad as yu i: | 
Hand, hack them with the Back of a Knife, lard then lates 
with ſmall Lard, and ſeaſon them with Salt, Pepper, an 


dtew | 


Nutmeg ; then make a Farce of the Yolks of hard Egg, . ar 
Beef. ſewet, or Lard, ſweet Herbs, Thyme, and Onions, all .d +» 
minc'd ſmall, Barberries, Grapes, or Gooſeberries, mined a mA 
{mall likewiſe, and ſeaſon'd with Salt, and the former Spices; ith fi 


leat, 


mix theſe well together, and lay it on the Slices of Beef, rol 
them up round with ſome Caul of Mutton, or Veal ; bake 
them, or roaſt them, then put them into a Stew-pan ith 
ſome Butter; blow the Fat from the Gravy, and put the 
Gravy into the Stew-pan ; and having, in the mean Time, 
blanched and boiled Artichoaks, Potatoes, or Skirrets, in 
Claret, put them into your Meat, diſh them on Sippets, and 
ſerve them with Slices of Orange, Lemon, Barberries, and 
Grapes, or Gooſeberries. 


A Way of eating cold boiled Beef. 


LICE your Beef as thin as poſſible, and alſo an Onion 

or Shalot, then ſqueeze on it the Juice of a Lemon or 
two, and beat all together between two Plates as you do Cu- 
cumbers ; when it is well beaten, and taſtes ſharp of the Le- 
mon, put it into a deep Diſh, pick out the Onion, and pour 
Oil on it, ſhred ſome Parſley, and ſtrew over it; garniſh it 
with Lemon, and ſerve it up. 


l To flew a Leg of Beef. 


OU muſt break it, then put to it two or thfee Quarts Sugar 
of Water, Salt, whole Pepper, and a Bunch of ſweet 
Herbs; then let it ſtew for ſeven or eight Hours; then pour 
= out all, both Meat and Broth into a Pan, and let it ſtand till Lb 
the next Day; then ſet it on the Fire again, and put in a 
Quart of Ale, and let it boil about half an Hour; then take Wear, l. 


it off, and put it in a Diſh with Toaſts upon it. - 7 
| alt, 

Beef Royal . three 

AK E a Surloin, or large Rump of Beef; bone it and Wit up 

beat it very well; then ſeaſon it with Salt, Pepper, it bet 


Nutmeg, Cloves, and Mace, with Lemon. peel, Thyme, Sa- Whittle 
voury, and Marjoram ; then lard the Meat quite through ber. 
with large Pieces of Bacon; in the mean Time, make 4 


ſtrong Broth of the Bones; then put into your Sten pg 
; g0 


Ah 
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ood deal of ſweet Butter, and brown it; then put in the 
eat, and brown it on both Sides; then put in the Liquor 


Our [th the Butter, put in two Bay-leaves, 1ix ruffles, Ox- 
em alates, or Sweetbreads, pull'd in Pieces; and cover the 
nd ew pan cloſe, letting it ſtew till it is tender, then take it 
„et, and fcim off all the Fat; then pour in a Pint of Claret, 


nd rut in three Anchovies ; then put the Beef in again to 
e made thoroughly hot, and add what Pickles you have, 
ith fry'd Oyſters, thicken your Sauce, and pour over the 
ſeat, and ſend it up. It is to be eaten hot or cold. 


Beef 2 la Vinagrette, 


ET a large Slice of Beef three Inches thick, moſt lean, 
from the Buttock, or elſewhere ; ſtew it with Water, 
and a Glaſs of White Wine, ſeaſon'd with Salt, Pepper, 
loves, a Faggot of Herbs, and a Bay-leaf ; let it boil till 
moſt of the Liquor is boiled away; then ſet it a cooling, 
and when it is cold, ſerve it up, with Slices of Lemon, and 
a little Vinegar. 


To fouſe Beef. 


E T either Buttock, Chuck, or Briſcuit of Beef ; ſea- 
ſon them with Salt and Pepper for four — * then 
roll them up as even as you can; then tie a Cloth faſt about 
it, and boil it in Water and Salt till it is tender ; then take 
it up, and ſouſe it in Water, Vinegar, a little White Wine, 
and Salt ; then put it into a Hoop Frame, to faſhion it round 
and upright ; then dry it in ſome ſmoaky Place, or in Air: 
When you uſe it, cut it out in Slices, and ſerve it up with 
dugar and Muſtard. 


To make Dutch Beef, 


E T eight Pounds of Buttock of Beef, without Bone, 

and he it all over with about ſix Ounces of coarſe Su- 
gar, let it lie two Days, then wipe it a little, and take a Pint 
of white Salt, a Pint of Salt-petre, and fix Ounces of Petre- 
ſalt, beaten, and rub it well into the Beef; then let it lie for 
three Weeks, turning and rubbing it every Day; then ſew 
di up in a Cloth, and hang it up in the Chimney to dry; let 
r, n be turned upſide down every Day, that the Brine does not 
4 1 afterwards boil it in Pump Water till it it very ten- 
zh cr, | WY . 


Another 
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Another Way td, Beef after the Dutch Manner. 


UT the beſt Part of the Buttock of a fat Ox iny 
what Shape you pleaſe ; then take an Ounce of Petr. 
ſalt, and as much good Bay- ſalt as will ſalt it very well, aut 
let it ſtand in a ccld Cellar ten Days in Salt, in which Ting 
— muſt turn it, and rub the Salt in; then take it out of the 
rine, and hang it in a Chimney, where a Wood-Fire i 
kept for a Month, in which Time it will be dry, and wi 
keep a Twelve-month. When you eat it, boil it tende 
and when cold, cut it in thin Shivers, and eat ft with Vine. 
gar, Bread and Butter, 


Palates / Beef en gratin. 


8 O ME raſped Parmeſan being put in the Bottom ( 
your Diſh, with a little Cullis, put in your Palates, pon 
ſome Cullis, and ſtrew ſome — over them, then {en 
your Diſh to the Oven to get a Colour, and when that! 
done, add ſome Eſſence of Ham and Juice of Lemon. 


Fillets of Beef after the Indian Way. 


REPARE a Fillet of Beef, lard it with middling 3 
con, and lice it on the Side it is not larded ; then nm 
rinate your Fillet during two Hours, with Salt, Pepper 
ſweet Herbs, Garlick cut ſmall, the Juice of two- Lemon, 
and a Glaſs of good Oil. Put your marinated Fillet, wrap: 
— up in Papers, upon a Skewer, tie this to the Spit, and 
aſte it with your Marinade, which muſt be mix'd with 
Glaſs of White Wine. Your Fillet being done, take cf 
— + diſh it up with Sauce, and ſerve it hot for a tut 
ourſe. 


A Dutch Way of dreſſing Beef, called Pater- Stuck-Gherockt 


T is a Briſcuit of Beef ſoaked eight Days in Brine, and 

then hung up for three Months. It is then to be waſh 
in ſeveral Waters to get the Salt out, and boil'd with Caul: 
flowers, Cabbage, Spinach, and thicken'd Butter ſerv'd wit 
it. It may be lcewiſe ſtew'd with Carrots. 


Roaſt Beef with a Salpicon. 


| Salpicon is a Sort of Ragoo, fo call'd, and is uſedn 
great Diſhes of Roaſt Meat, in the firſt Courſe, ſuc 
as Chines of Beef, or Mutton, Barons of Beef, and Quarter 


of Mutton, or Veal, &c. It is made as follows: * 
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prepare ſome Cucumbers, cut them in Dice, and lay them 
in a Diſh to marinate in Vinegar, Pepper, and Salt, and an 
Onion or two cut in Slices; cut ſome of the Lean of Ham 
or Bacon in Dice; take ſome Muſhrooms and Truffles, the 


Breaſts of Pullets, fat Livers and Veal Sweetbreads. Squeeze 


the Cucumbers, toſs them up in a Sauce-pan over a Stove 
with a little melted Bacon; moiſten them with Gravy, and 
let them ſimmer in it over a gentle Fire; then take the Fat 
clean off : Set over a Stove another Sauce-pan with a little 
melted Bacon, into which put the Ham you had cut in Dice, 
2 few Cives, and a little Parſley. Mince the Muſhrooms, 
Truffles, Sweetbreads, and toſs up all the Ingredients toge- 
ther, and then moiſten them with ſome Gravy, ſeaſon them 
with Pepper, Salt, and a Bunch of Herbs; and when they 
have ſimmer'd a-while in it, take off all the Fat; when 
they are almoſt enough, put to them the fat Livers, and the 
Breaſts of your Pullets cut in Dice; then bind your Salpicon 
with ſome Cullis of Veal and Ham, and ſome Eſſence of 
Ham. When the Cucumbers are ready, bind them likewiſe 
with the ſame Cullis, and put the Whole into the ſame 
Sauce-pan ; that is to ſay, put the Ragoo of Cucumbers into 
the Salpicon. 

Make a Hole in your Piece of Roaſt-meat, in the Part you 
think moſt convenient : For Example, if it be a Quarter of 
Veal, or Mutton, make it in the Leg, and having taken out 
the Fleſh, that may ſerve for ſome other Uſe, put the Salpi- 
con in the room of it. 


1 may be ſerv'd in a Diſh by itſelf. 
To bake a Leg of Beef, 


O it in the ſame Manner as for Gravy Soops ; and 
when it is baked, ſtrain it through a coarſe Sieve : 
Pick out all the Sinews and Fat, put them into a Sauce-pan, 
with a little Gravy, Red Wine, a Bit of Butter roll'd in 


Flour, and ſome Muſtard, when the Sauce is hot and thick, 
ſerve it up. 


To roafl a Tongue and Udder. 
B OIL tke Tongue a little, blanch it, and lard it with 
LI Bacon, the Length of an Inch, being firſt ſeaſon'd with 
Nutmeg, Pepper, and Cinnamon, and ftuff the U.lder full 
of Cloves ; then ſpit and roaſt them, baſte them with But- 
ter, and ſerve them up with Claret Sauce, Garniſh with 


Another 


lic'd Lemon. 
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Another Way. 


OIL it a little, blanch it, lard it, with pretty big Lard. 
all the Length of the Tongue, as alſo the Udder, being 


firlt ſeaſon'd with Nutmeg, Pepper, Cinnamon, and Ginger; 


then 


ſpit and roaſt them, and baſte them with Butter; being 


Toaſted, drudge them with grated Bread and Flour, ſome of 
the Spices aboveſ:1d, and ſome Sugar, and ſerve it with Juice 
of Oranges, Sugar, Gravy, and flic'd Lemon on it, 


your 
ſtick 


mon 


A Neat's Tongue the Poliſh ay. 
AKE. 8 Tongue, = it in boiling Water, t:le 
off the Skin, and let it be done in a Braiſe; whe 
Tongue is boil'd, cut it in two, but not quite off, and 
it with preſerv'd Lemon, and Slices and Bits of Cinna. 
; put a Bit of Sugar in a Stew-pan over the Fire, with 


a Glaſs of Wine, and a little Gravy ; the Sugar being meh 
ed, put in your Tongue, let it ſtew a little while, diſh it uy 
with your ſweet Sauce, and ſerve it up hot. 


Neat's 'Tongue another Way. 


6 Tongue being done in a Braiſe, lard it with 


fine Bacon, and put it on a Spit; when roaſted, diſh 


it up, pouring over it a thick Pepper-fauce, or a ſweet 
Sauce. 


To fry a Neat's Tongue. 


IRST boil it, then cut it into thin Slices, ſeaſon it 


with Nutmeg, Cinnamon, and Sugar, dip your Slide! 


Tongue into Volks of Eggs, adding a little Lemon-JMe ; 
make ſome Butter very hot in a Frying-pan, fry your 


Tongue, and pour Eggs by Spoonfuls ; an 


when they are 


done, ſerve them up with White Wine, Butter, and Sugar, 
well beaten together. 


DEING prep 


Another Way, 


ared, and cut into Bits, as before, put to 
them ſome fry'd Onions, and ſtew them with Muſh- 


rooms; ſeaſon them with Mace and Nutmeg, rub the Dil 


with 


a Shalot, and ſerve them up on Sippets. 
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Ox Tongues a /a Mode 


AVING large Ox Tongues, boil them tender, then 
blanch them, take off the Skin, and lard them on 


ve them one Hour in good Gravy and Broth ; ſeaſon with 
Spice and a Faggot of Heibs, and put in ſome Morels, 
Trufes, Muſhrooms, Sweetbreads, and Artichoak Bottoms; 
then ſeim off the Fat, and ſerve them either hot or cold. 


Neats Tongues à /a Braiſe. 


ike UT away the Roots of the Tongueg, and then put 
zen them into boiling Water, that you 8 take off the 
ind Ein as clear as poſſible; lard them with large Bits of raw 
1 Canmon of Bacon well ſeaſon'd: Then take a Boiler, and 
ith cover the Bot:om of it with Lards of Bacon, and Slices of 
alt. Beef well beaten : Lay in your Tongues with flic'd Onions, 
up and all Sorts of ſweet Herbs and Spices ; ſeaſon them be- 


des, with Pepper and Salt; and cover them with Slices of 
Beef and Bacon, in the ſame Manner as under them, ſo that 
| they may be entirely wrapp'd up in them ; put them to ſtew 
1 Wi: Braiſe, with Fire over and under: You muſt keep them 
my if eight or ten Hours, that they may be thoroughly done : 
cet Wl Aſter which, you muſt have in Readineſs a good Cullis of 
Muſhrooms, or ſome good Ragoo, with all Sorts of Ingre- 
dients, as Muſhrooms, Morels, Truffles, Sweetbreads, 2 
t Having taken up your Tongues,. you drain them, and take 
7 of the Fat; then lay them in a Diſh, and your Ragoo over 
dem; if you would garniſh the Diſh, you may cut one of 
our Wi the Tongues in Slices, or elſe garniſh it with Fricandoes, all 
are Wl ſerved very warm. 
ar, Calves Tongues are ſometimes dreſs'd in the ſame Man- 
ner; and, if you will, they may be farc'd without larding, 
aid ſerved up with the ſame Ragoo. | 


to To boil a Neat's Tongue. 
. ET your Tongue be ſalted three or four Days, boil it 
i in Water, and ſerve it with Brewis, with boiled Tur- 


nips, and Onions; run it over with beaten Butter; ſerve 
it on carved Sippets, with Barberries, Gooſeberries, or 
Grapes, and ſerve it with what Sauce you pleaſe. 


doch Sides, leaving the Middle, then brown them off, and 


- 
- 
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To Ny a Neat's Tongue, or any 0/her Tongue. 


ET your Tongue be freſh, boil it tender, ſet it by to 
L be cold; then cut it into thin Slices, fry it in Butter, Put 
to it ſtrong Broth, Salt, Nutmeg grated, the Volks of Ege; 
Saffron, Cloves, and Mace, ſome Verjuice, and Grapes, 


when the Tongue is done, diſh it on Sippets. 
* OU muſt boil a Neat's Tongue tender, peel the Skin, 
ſet it by till it is cold, cut a Hole in the Root-end of 
it; take out ſome of the Meat, mince it with Beet-ſewet 
and Pippin, and the Volks of hard Eggs; ſeaſon it with Sal, 
beaten Ginger, Thynie, and Savoury ſhred ſmall ; fill the 
Tongue with this Farce, and cover the End with a Piece of 
a Caul of Veal or Mutton, lard the Tongue, and roaſt it; 
make a Sauce for it with Butter, Juice of Oranges, and Nut. 
meg grated. Garniſh with Barberries, ang Slices of Lemon, 
and ſerve it up. 


To reaſ a Neat's Tongue. 


Another N ay. 


O U muſt boil it in Water with a little Salt, and a Fag- 
got of ſweet Herbs: When it is almoſt enough, cut of 
the Root, take off the Skin, and lard it with long Bits of Ba- 
con, then lay it down to the Fire, and while it is roaſting 
baſte it with Butter, Salt, Pepper, and Vinegar. When its 
roaſted, cut it in large Slices, and toſs it up in a Stew-pan 
with a Ramolade made of Anchovies, Capers, Parlley, 
and Onions, ſhred very ſmall ; then toſs all up in good Beet: 
- Gravy, with Salt, Pepper, a few Rocamboles, and a Drop of 
Vinegar, and ſerve it for the firſt Couſe. 

We ſerve it likewiſe, after having cut it in Slices, with a 
- Ragoo of Muſhrooms, Su eetbreads, Artichoak Bottoms, Salt, 
Pepper, Butter, or melted Bacon: We ſet it a ſimmering in 
this Ragoo, and fo ſerve it, but obſerve, that when we ſerve 
it this Way, we uſe no Vinegar in baſting it but only Butter. 

Calves Tongues are dreſs d in the ſame Manner, and may 
be ſerv'd whole, either with a Pai rade, or a ſweet Sauce. 


To fiew a Neat's Tongue whole. 


AKE a Near's Tongue raw and frefh, ſet it a ſtew- 
ing between two Diſhes, in ſtrong Broth and White 
Wine, with Salt, whole Pepper, whole Cloves, and Mace, 
Turnips, Carrots, or. any other Roots cut, and ſome Capers; 


ſet theſe over a gentle Fire, and let them ſtew gently for two 
or 
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three Hours ; then take up your Tongue, blanch it, put 
e Marrow to it, let it have a Walm or two, and ſerve it 
« carv'd Sippets. Garniſh with minc'd Lemon, Barberries 


ud Manchet, and ſerve it up hot. 
To haſh Neat's Tongues. 


7 OIL them very tender, peel them, and ſlice them thin 3 
7 then take ſtrong Meat-Broth, blanch'd Cheſnuts, a Fag- 
ot of ſweet — Mace, and Endive, a little Pepper, 
hole Cloves, and a lit.le Salt, boil all together till they be 


ets. Garniſh with Barberries. 


Another Way to dreſs a Neat's Tongue. 


OIL it in Salt and Water, with a Bunch of ſweet 
Herbs; when it is enough, blanch it, and cut off the 
Loot, lard it with Bacon; then roaſt and baſte it with But- 
xr, Salt, Pepper, and ſome Vinegar ; when it is roaſted, cut 
in Slices, and toſs it up in a Stew-pan a Minute, or two, 


mall, then toſs up all in good Beef-Gravy, with Salt, and a 
tle Vinegar, ſo ſerve it hot. 


To {ickle Tongues. 


OU muſt make your Pickle with Salt-petre and Sal- 
prunella ; to ſix Quarts of Water put one Ounce of 
ach, and half a Pound of Bay-ſalt, a Pound of White Sal:, 
nd a Quarter of a Pound of coarſe Sugar; boil all theſe to- 
ether till the Scum riſes ; let it be very ſtrong, ſkim it 
lean, and when it is cold, put the Tongues to it, and let 


imes a Week, let them lie three Weeks, and then you may 
doll and peel them ; eat them with Chickens or Pigeons, 
ind Aiparagus, Colliflowers, Spinach, or what is in Seaſon. 
ou may keep them in Pickle as long as you pleaſe, or rub 
em in Bran, and hang them in your Chimney. 


To dreſs a Neat's Tongue the Italian Way. 


E Halves, till it may be blanch'd, put in ſome ſtrong 
Mutton-Broth, and two or three Blades of Mace, White 
Vine, and ſome Slices of interlarded Bacon ; ſkim it when 
i doils, and put to it Pepper, Ginger, Nutmeg, and — 

* | *, 


Grapes, run it over with beaten Butter. Garniſh wich 


ne a... . 0 


4 T3 E 


nough, with ſome Butter, and pour all into a Diſh on Sip- 


ith Anchovies, Capers, ſome Parſley, and an Onion cut 


hem lie at their full Length to be cover'd ; turn them three 


Dol your Tongue in a Pipkin, either whole, or cut in 
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Mace three or four whole Cloves, let it all ſtew well, 2g 
ſerve it on Slices of French Bread. 
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To dry Neats Tongues. 


EAT Salt and Salt-petre very fine, an equal Quant 
B of each, lay the Tongues in Pump Water all Nigit 
rub them very well with the Salt, and cover them all oe 
with them, ſtill putting on more as they waſte ; when the 
are ſtiff and hard they are enough; then roll them in Bra 
and dry them before a gentle Fire; before you boil then, 
lay them in Pump Water all Night, and boil them in Puny 
Water. 

Another Way, 


EAT Salt and Salt-petre, of each a like Quantity, 
into a fine Powder, ſoak the Tongues in warm Water, 
and rub the Salts very well into them, eſpecially at the 
Roots, put them in a Pot, cover them over with the Salts; 
and as the Salts waſte, put Sugar upon them, turning then 
frequently till the Sugar has penetrated ;>zand when {if, 
dry them before a Fire, or hang them up in a Chimney; 
when they are dry'd, preſs them flattiſh, and length- Ways, 
lay them up dry. 


Tongues with forced Udders roaſted, 


O U muſt firſt boil off your Ox Tongues, and your 

Udders, then make a good Forc'd meat with \ cal; 
and as for your Tongues you muſt lard them, and your Uc- 
ders you muſt raiſe in the Inſide, and fit them with Forc'd- 
meat, - waſhing the Inſide with the Volk of an Egg; then 
tie the Ends coſe, ſpit and roaſt them: Make a Sauce wit 
Syrup of Claret or Gravy. You may draw the Udders on 
the Top with Lemon-peel and Thyme. 


Jo dreſi Neat's Tongue and Udder in Stoffado. 


8 them with Salt, Pepper, and Nutmegs, lad 
them with large Lardoons, and let them lay all Night in 
Wine Vinegar, Claret, Ginger, ſeaſoned with Salt, whole 
Pepper, Nutmeg fliced, and whole Cloves; bake them in 


an earthen Pan, and ſerve them on Sippets, lay the Spices 


ver them, and ſome Slices of Lemon and Sauſages. 
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To marinate Neats Tongues. 


7 OIL them, blanch them, lard them, if you pleaſe, put 
J them in a Veſſel; make a Pickle of Nutmegs and 
inger ſlic'd, large Mace, whole Cloves, a Bunch of ſweet 
erbs, Parſley, ſweet Marjoram, Roſemary, 'Thyme, Win- 
r-cavoury, Sage, and Bay-leaves ; boil theſe in as much 
Vine Vinegar and White Wine as will fill the Veſſel you 
at your "Tongues into; put in ſome Salt and ſlic'd Lemons; * 
hea they are cold cloſe them up for Uſe, ſerve them with 
"me of the Liquor, Spices, Herbs, and Sallad Oil, and Slices 


Lemon. 


To roaſt a Neat's Foot. 

AFTER you have boil'd and blanch'd it, let it ſtand 

by till it is cold, then lard it, faſten it on a ſmall Spit, 
nd baſte it with Butter, Vinegar, and Nutmeg ; for the 
auſe, toaſt ſome Bread, ſoak it in Claret and Vinegar, ſtrain 
through a Strainer, put the Liquor into a Pipkin, and put 
a few ſlit Cloves, 8 and beaten Cinnamon; ſet it 
1 the Fire, ſtir this with a Sprig of Roſemary till it is pretty 
ell thicken'd : Diſh your Foot, pour the ſame on it, and 
rve it up. 

F Trfry Neats Feet. 

) OIL your Neats Feet, blanch them, and ſplit them; 
) then fry them in clarify'd Butter, or take out the Bones, 


Our 
al; e fry them in Butter with a little Salt, and ſome ſtrong 
d. och; when you have fry'd them a little, put in ſome Mint, 
d- 


hyme, and Parſley, ſhred ſmall, and ſome beaten Pepper; 
eat the Yolks of Eggs, Mutton Gravy, Vinegar, the * 
Lemons, or Orange, and Nutmeg, pour the Sauce upon 


aud ſerve it up. 
To bake Ox Cheeks. 


) ONE them, pick out the Balls of the Eyes, cleanſe the 
Mouth, ſoak them, waſh out the Blood, wipe them dry 
th a Cloth, ſeaſon them with Salt, Pepper, and Nutmeg, 
t them into an Earthen Pan with three or four large 
ons, Mace, and Cloves ; lay the Jaw-bones* on the Top 
n Wh the Meat, then put in half a Pint of Water, and half a 
ces at of Claret ; cover the Pan with coarſe Paſte, and bake 
- verve it on fry'd Greens, and run it over with beaten 
utter; but the common Way is, in its own Liquor. 


vol. I. i {mther 
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Another Way, 


AY your Cheeks in Water all Night, then bone then 

and ſtuff them with all Manner ot Spice: Seaſon they 
with Salt and Pepper, then put them into a Pan, one Chez 
clapp'd cloſe together upon the other; lay over them . 
leaves, and put in a Quart of Red Wine, ſo cover the bn 
and bake them ; when you take it out of the Oven, pour of 
the Liquor, and take the Fat off, and mix it with ſome melted 
Butter, and pour it over the Cheeks. Serve them cold wit 
Muſtard and Sugar, they will eat like Veniſon. 


To boil an Ox- Cheek to be enten lt 


ONE your Ox-Cheek well, then lay it to feep in 

White Wine for twelve Hours; then ſeaſon it wit 
Salt, Pepper, Nutmegs, Cloves, and Mace, roll it up, tic it 
tight with Tape, boil it in Water, Salt, and Vinegar, till it 
very tender; preſs it hard, and when it is cold, cut it int 
Slices, and ſerve it up with Oil and Vinegar. 


Another Way. 


ONE your Cheeks, lay them in ſoak for four or fie 

Hours, then waſh and pick them very clean, pace of 
the Roof of the Mouth, and pick out the Balls ot che Eyes, 
ſtuff them with Beef-ſewer, hard Eggs, Salt, Pepper, Fat 
and ſweet Herbs, mingle all together, and ſtuff them on the 
Inſide, ſkewer both the Sides ot the Head together, and bol 
them among other Beef; when they are tender, ſerve them 
on Brewis with interlarded Bacon, and Bali nia Sauſages, of 
Pork Links laid on the Cheeks ; cut the Bacon into thin 
Slices, and ſerve them with Saucers of Muſtard or greet 
Sauce. 


To marinate Ox-Cheeks. 


ONE your Ox-Cheeks, then either roaſt them, 0. 
ſtew them with Red Wine and Wine Vinegar, ſeaſon's 

with Salt, Pepper, and flic'd Nutmeg ; ſtew them till they 
are tender, then take them up, and put to the Liquor you 
ſtew'd them in a Quart of White Wine, and a Quart e 
Wine Vinegar, Sage, Parſley, ſweet Marjoram, Thyme, - 
Bunch of Li and Bay- leaves, tie them up tight . 
ether; add Salt, whole Pepper, Nutmegs, and Ginger, 
Pic'd, Cloves, and large Mace ; boil all theſe together; put 
the Cheeks into a Veſſel, and pour the Liquor upon * 
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y on them ſome Slices of Lemon, cover them very cloſe, 
d keep them for Uſe. 


To marinate Palates, Noſes, and Lips. 


\ FTER having boil'd them tender, blanch them, then 

fry them in clarify'd Butter, or ſweet Oil : Make for 
tem a Pickle with Wine Vinegar, and White Wine, Salt, 
hole Pepper, Nutmeg, and Ginger ſlic'd, large Mace, and 
loves ; add a Faggot of ſweet Herbs, as Sage, Parſley, 
zwoury, ſweet Marjoram, Thyme, Roſemary, and Bay- 
wes; boil them all together, Spices and Herbs, put the 
lates, Lips, and Noſes in a Veſſel, pour this Marinade to 
em; add Slices of Lemon, and cover them cloſe for Uſe, 
'hen you ſerve them, do it in a Diſh with Sallad Oil. 


To roaſt Ox-Palates. . 


AVING boil'd your Palates tender, blanch them 
cut them into Slices about two Inches long, lard half 
f them with ſmall Lardoons ; then — drawn, ſcalded, 
d truſs'd Pigeons, and Chicken-peepers, lard half of them, 
t them on a Bird-ſpit, — a Slice of interlarded Bacon, 
d a Sage-leaf betwixt every Bird ; take alſo Cocks-combs 
d Stones, and Lamb- ſtones parboil'd and blanch'd, large 
yſters parboil'd, and larded with ſmall Lardoons cf Ba- 
dn, Sage, and interlarded Bacon, ſpit them with your Ox- 
lates on a ſmall Spit, with a Bit of Bacon and a Sage- 
if between them; then beat up the Volks of Eggs with 
ut, Nutmeg, Thyme, and Roſemary ſhred very ſmall, and 
ated Manchet ; and when they arc hot at the Fire, baſte 
em often : In the mean 'Time, prepare Artichoak Bottoms, 
i'd, quarter'd, and fry'd, dipp'd in Butter and kept warm, 
d alſo Marrow dipp'd in Butter and fry'd: Then rub the 
ih with a Clove of Garlick, pile up the Fowls in the Mid- 
of the Diſh upon one another, the roaſted Materials round 
ut; then lay the Palates by themſelves, the Lamb-ſtones 
themſelves, the Cocks combs and Stones by themſelves, 
try'd Marrow and Artichoaks by themſelves, and the 
eetbreads by themſelves; then having prepar'd a Sauce of 
wet, Gravy, Oyſter-liquor, with a Couple of diſſolv'd An- 
ovies, ſweet Butter, Salt, and an Onion flit or quarter'd, 
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y ing it a Walm or two over the Fire, put in three or four . 
» es of Oranges, pour it on, and garmſh it with Oranges 
m, Lemons ſlic d. | 
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nt” 
To flew Ox-Palates, Lips, and Noſes. 


OIL them, blanch them, cut them into Bits about thy 
Bigneſs of a Shilling; put them into an Earthen Pipki 
wich ftrong Broth and White Wine ; add raw Calves Udder 
Veal Sweetbre: ds, Sauſages, ' and Sparrows or Larks, g 
other ſmall Birds, Anchovies, or Potatoes boil'd ; ſeaſo 
with Salt, two or three whole Cloves, large Mace, nl 
ickled Cucumbers ; add alſo Marrow, Butter, Grapes, Bu. 


| rries or Gooſeberries, and the Volks of hard Eggs. Let" "* 
' theſe ſtew together till tender, then ſerve them upon Toa and Re 
| of French Bread, and Slices of Lemon; you may thicken the 

g Broth with Volks of Eggs ſtrain'd with Verjuice. N 
; To pickle Ox-Palates. * 
AKE your Palates and waſh them well with Salt and ＋ 
Water, and put them in a Pipkin with Water ard Fn 
ſome Salt, and when they are ready to bo il, ſkim them ve =— 
well, and put into them whole Pepper, Cloves, and Mae a] 
as much as will give them a quick Taſte: When they are 4a u 
boil'd tender, which will require four or five Hours, pet am od 
them, and cut them into ſmall Pieces, and let them cool 1 | 
then make the Pickle of White Wine Visegar, and as mud 10 S 

White Wine ; boil the Pickle, and put in the Spice that Ha 
boil'd in the Palates, with a little more freſh : Put in x N 7.7 5 
ſeven Bay-leaves, and let both Pickle and Palates be col 1 
before you put them together; then keep them for Uſe. i, aud 

To reaſt or bake a Bullcck's Heart. 

ARD it with large Slices of Bacon, and make a Stu A 
L fing of Winter- ſavoury, ſtript Thyme, Parſley, fon 8 

Sewet, a Couple of Anchovies, Salt, Pepper, Nutmeg, croun 
rated Bread, work all up with the Volks of a Couple ofM:nd cut 
— and put it into the Cavities of the Heart, ſkewer then pu 
up cloſe to keep in the Stuffing, and place it in a deep Dil... to! 
on a Couple of Skewers laid in the Diſh to keep it fron lutton, 
burning; when baked enough, ſerve it up with Gra\ſorer it, 
Sauce. Colour, 
Mutton g/ i//ed with Capers. x 


B OIL a large Breaſt of Mutton tender, and aſter yl 
have carbonaded it all over, ſeaſon it with Pepper # 
Salt; then waſh it over with Volks of Eggs, Crumbs 
Bread, a little Thyme chopp'd, and Parſley, then — 

gent 
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ently. For Sauce take Butter, Gravy, Capers, Shalots, and 
langoes, or Muſhrooms cut ſmall. 


To reaft a Leg of Mutton with Cockles. 


TUFF it all over with Cockles, and roaſt it. Garniſh 
I with Iorſe radiſh. 


A Leg of Mutton à la Houtgour. 
E T it hang a Fortnight in an airy Place, then have 
ready ſome Cloves of Garlick, and ſtuff it all over, 


rub it with Pepper and Salt, roaſt it; have ſome good Grayy 
and Red Wine in the Diſh, and ſend it to Table. 


A Leg of Mutton a /a Royale. 

AVING taken off the Fat, and the Fleſh, ſkin that 

which is about the Shank- bone, lard the Leg with large 
ardoons well ſeaſon'd ; lard likewiſe, at the fame Time, a 
und Piece of a Buttock of Beef, or of a Leg of Veal ; then 
ſeaſon all this very well, drudge it with Flour, and put it 
into boiling Hog's Lard to give it a Colour: Then put it 
into a Pot, with all Sorts of ſavoury Herbs, an Onion or 
two ſtuck with Cloves, and put in ſome Broth or Water ; 
cover the Pot very cloſe, and let it boil two Hours; mean 
while get ready a Ragoo of Muſhrooms, Truffles, Aſparagns 
Tops, Artichoak Bottoms, and Veal Sweetbreads, to which 
put a good Cullis. Take up your Leg of Mutton, lay it in 
a Diſh, and cut your Piece af. Beef, or Veal, into Slices, to. 
make a Rim round your Mutton ; pour the Ragoo hot upon 
It, and ſo ſerve away. | 


Shoulder of Mutton in Epigram. 

AKE a Shoulder of Mutton and roaſt if, take off the 
Skin as neatly as you can, about the Thicknefs of a 
Crown, leaving the Shank-bone to it; then/take the Meat 
and cut it in ſmall thin Slices, the Bigneſs of a Shilling; 
then put it into a Cullis that is well ſeaſon'd, and take care 
not to let it boil ; then take the Skin of your Shoulder of 
Mutton, and put ſome Crumbs of Bread, with ſweet Herbs 
over it, and put it on the Gridiron, and when it has taken 
Colour, ſee that your Haſh be well ſeaſon'd, diſh it up, put- 
ung on the broil'd Skin. 

This ſome call a Shoulder of Mutton in Ga/limasfry. 


4 Mut- 
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Mutton Collops. 


O U muft take ſome Mutton that is well mortify; | 
that is, ſtale, but ſweet, take out the Skin and Sineys | 
and cut them ſmall and thin, about the Bigneſs of a Crow L 
Piece, ſuch a Quantity as you think will be enough for pon $ | 
Diſh ; take a Stew-pan with ſome Butter, and lay your Cd. (et! 
lops in, one after another; take care they are very thin, oral. 
put a little Salt, Pepper, Spices, Parſley, and green Onion, tem ſo 
chopp'd very fine, over them, with ſome Trufiies, or Mul. on: f 
rooms, and put your Stew-pan over a Fire that is very quick, A" ve 
and ſtir them with a Spoon, and when you think they u Vottle 
done, dreſs them in the Diſh you are to ſerve them in: und 
Then put in the Pan a little Cullis and Gravy, with a Ro. {Wick at 
cambole, and when it is boil'd up, and a little thick, pu under ; 
in the Juice of a Lemon, and put it over your Collops, here i 
ſerve them up hot. nix d 
A Harrico 7 Mutton. ot 
AKE a Neck, or Loin of Mutton, cut it into fi 
Pieces, ſeaſon it with Pepper and Salt ; then paſs then 
off on both Sides in a Frying- pan or Stew- pan; put to then U 
ſome good Broth, a F aggot of Herbs, ſon e diced Carrot, | 
er Turnips, fry'd off, and two Dozen of Cheſnuts blanch'd, al ov 
and three or four ſmall Lettuces ; ſtew all this well togyher. into th 
You may put in half a Dozen ſmall, round, whole Onions e n 
and when very tender, ſkim off the Fat well, and ſerve away. 
— with forc'd Lettuce, and Turnips, and Cars 
cd. 


Hind Saddle 7 Mutton, the H: 


| A FT E R having cut off the two Hind Quarters of akin 
Sheep, cut off the two Knuckles, that it may ſet eve be reac 

on a Diſh ; then take off the Skin as neatly and as far u 

— can towards the Rump, without taking it quite off, 0 

reaking it: Then take ſome lean Ham, Truffles, greet 
Onions, Parſley, Thyme, ſweet Herbs, Pepper, Salt, and | 
Spices, well chopp'd together, and ſtrew it over your Mur, 
ton, where the Skin is taken off; then put the Skin ore! with B 
neatly, and wrap it over with Paper well Cn, and tic Me 
and put it to roaft, and being roaſted, take off the Pape!, 
end ſtrew over Crumbs of Bread, and when it is wel 


eoloured, take it off the Spit, diſh it up, and put under it t under 


Eſſence 


4 
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EMence of Ham, or a Shalot Sauce, and ſerve it up hot for 
he firſt Courſe, 


Hind Saddle f Mutton dene a la St. Menehout. 


UT your Mutton as above mention'd, and lard it with 
large Lardoons of Bacon, ſeaſon'd with Pepper, Salt, 
ſweet Herbs, ſmall Onions, and Parſley, then garniſhing an 
oval, or large Gravy-pan, that will hold it, put at the Bot. 
tom ſome Bards of Bacon, and Slices of Beef, put in alſo 
ſme ſmall Onions, Parſley, and ſweet Herbs, and then put 
in your Mutton, ſeaſon'd with Pepper, Salt, and Spice, a 
Bottle of Wine, and ſtrong Broth, and put the ſame over it 
25 under, Bards of Bacon, Slices of Beef, with a little Gar- 
lick and Bay-leaves, and put it a ſtewing with Fire over and 
under; and when done, take it out, and put it in the Diſh, 
pare it neatly, and put ſome Crumbs of Bread over it, 
mix'd with Parme/an Cheeſe, and put it in an Oven to take a 
good Colour, then ſerve it up hot, with Eſſence of Ham under 
ic, for the firſt Courſe. 


* Leg / Mutton, Ham Faſhion. 

you ET a Hind Quarter, very large, and cut it like a 
rot Jigget, that is, with a Piece of the Loin ; then rub it 
114 Yall over with Bay-ſalt, and let it lie one Day; then put it 
her into the following Pickle : Take a Gallon of Pump Water, 


put into it two Pounds of Bay-ſalt, two of White Salt, fix 
Ounces of Salt-petre, and four of Petre-ſalt, one Pound of 
brown Sugar, fix Bay-leaves, one Ounce of Salt Prunella : 
Mix all this in your Liquor, then put in your Mutton, and 
n ſeven Days it will be red through, then hang it up by 
the Handle, and ſmoke-dry it with Deal-duſt and Shavings, 
making a great Smother under it, and in five Days it will 
de ready : You may boil it with Greens, and it will cut as 
ted as a Cherry; ſo ſerve it as you would a Ham, 


Amphilias of Mutton. 


ET two Necks, or two Loins, bone them, leaving 
I the upper top Bones on about an Inch; then lard one 
with Bacon, the other with Parſley ; ſkewer them, and you 
may either ſtove or roaſt them ; you may fry ſome Cu- 
cumbers, and ſtew them after, and lay under, or make a 
daxce Robart with Onions, Muſtard, Vinegar, Gravy, and lay 
under either ſtew'd Sellery or Endive, which you chooſe. 


K 4 To 
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To farce a Leg of Mutton or Lamb. 


ET all the Meat be taken out, leave the Skin whole, 

then take the Lean of it, and make it into Force. meat 
thus: To two Pounds of your lean Meat, three Pounds gf 
Beef-ſewet; take away all Skins from the Meat and Sewet; 
then ſhred both very fine, and beat it with a Rolling-pin, til 
you know not the Meat from the Sewet, then mix with it 
ſour Spoonfuls of grated Bread, half an Ounce of Cloves ard 
Mace beaten, as much Pepper, ſome Salt, a few ſweet Hethy 
fired ſmall, mix all theſe together with fix raw Eggs, and 
put it into the Skin again, and ſew it up. If you roaſt it 
ſerve it with Anchovy-Sauce ; if you boil it, lay Cauli. 
flowers or French Beans under it. Garniſh with Pickles, or 
ſtew'd Oyſters, Forc'd-meat Balls, or Sauſages fry'd in But. 


ter, 
Amther Way, 


OAST a Leg of Mutton, and take all the Flcſh of i, 
leaving the Bones hanging together; pick all the Fa 
fro:a tne Fleſh, and haſh it with Marrow, a few Cires, the 
Crumb of a Ferch Roll ſoak'd in Cream, and the Volks of 


four Eggs; ſeaſon it as uſual, put the Bones into the Dif 


you intend to ſerve it in; then lay one Half of the Meat al 
round it in the Shape of a Leg of Mutton ; leave a Hole at 
the Top, and pour into it a Ragoo of Sweetbreads and Art. 
choak Bottoms ; then cover it with the other Half of your 
Farce, placing it as you did the former; ſtrew over crumb'd 


Bread; ſet it in the Oven to make it of a fine Brown; then 


take it out, and take off the Fat that is round the Diſh; 
make a little Hole on the Top, and pour in ſome g:09 
Gravy ; then cloſe the Hole, and ſerve it hot to Table. 


Another Way. 


UT a Slit on the Backſide of your Leg of Mutton, and 
take out all the Meat you can get, but don't dcf:ce it 
on the Outſide ; then take the Meat and chop and fred it 
fine, with two or three Anchovies, ſome beaten Mace and 
Nutmeg, a little Lemon-peel, one Onion, ſweet Herbs, Sal, 
Pepper, Oyſters, and Marrow, pound all theſe in a Mortar 
very fine ; force your Leg with it, and ſew it up round thc 
Edges to keep in your Force-meat ; then 2 it in a Pan, 
waſh it over with the Volks of Eggs, and drudge it witi 


Flour ; lay Bits of Butter over it, and bake or roalt * 
| then 
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den have ready ſtew'd Oyſters in White Wine, with a Blade 
Mace; keep the * out to lay with Anchovy-Sauce, 

few Muſhrooms, and a good ſtrong Gravy, and pour all 
rer your Mutton. 


To roaſt a Leg of Mutton. 


JARE off all the Skin as thin as you can, then lard it 
with fat Bacon, and put it down to the Fire, when it 15 
af roaſted, cut off three or four thin Slices, and mince i 
ith ſome ſweet Herbs ; then put it into a Sauce-pan, with a 
adleful of Broth, half a Pint of Red Wine, a little beaten 
inger, a Piece of Butter, two Spoonfuls of Verjuice or 
inzgar, ſome Pepper, a few Capers, and the Volks of two 
ud Eggs chopp'd ſmall ; let *em all ſtew a- While. and when 
our Leg of Mutton is enough, diſh it up, and pour this 
bauce over it. | 


To boil a Leg of Mutton. 


O U muſt lard your Mutton with Lemon-peel and Beet- 

root, and boil it as uſual: For Sauce, take ſtrong Broth 
and White Wine, Gravy, Oyſters, Anchovies, an Onion, a 
F:200t of Herbs, Pepper, Salt, and Mace, and a Piece of 
Butter roll'd up in Flour. 


Annhber Way. 


AKE a Leg of Mutton, hang it for three or four 
Days with the Shank downwards, then take a coarſe 
loth and rub it very well with it, then ſew it up in a Cloth 
ery tight, and bury it in Salt for a Fortnight or three Weeks, 
then tike off the Cloth and boil it, with what Roots you 
tink proper, and when it is cut a large Quantity of Gravy 
vill tue forth. 


To dreſs a Leg of Mutton with Cucumbers. 


F IRS T marinate your Cucumbers, then toſs them up, 
and make a Ragoo of them, take ſome Bacon, and 
brown a little Flour ; put to it ſome good Gravy, a Drop of 
Vinegar, and a Bundle of ſavoury Herbs, and ſeaſon all well. 
Roaſt the Leg of Mutton, and ſerve it up with this Ragoo. 

In the like Manner you may make a Ragoo of Suecory, 
but take care the Succory turn pot black in the Drefling. 


Muttcn 
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Mutton Cutlets the French Way. 


| CE AS ON your Cutlets with Pepper, Salt, Nutmeg, 4 

{weet Herbs ; then dip two Scorch Collops in * 
of Eggs, and clap on each Side of each Cutlet, and then: 
Raſher of Bacon on each Side again: Broil them, or tz 
them in a ſlow Oven; when they are done, take off the 3; 
con, and ſend your Collops and Cutlets in a Ragoo, and yy. 
niſh them with ſlic'd Orange and Lemon. 


Cutlets a la Maintenon. C 
UT your Cutlets handſomely, beat them thin wit 
your Cleaver, and ſeaſon them well with a little Pepe ſe 
and Salt; then cover them all over, except within two Inc e. 
of the Rib-bone, as thick as a Crown Piece, with fond Or 
Forc'd-meat, and ſmooth it over with a Knife. This don e. 
take as many Half Sheets of white Paper as you have Cu = 
em, 


lets, and butter them, on one Side, with melted Butter: Dip 
your Cutlets likewiſe in melted Butter, and throw a lit! 
yu_ Bread on the Top of your Forc'd-meat all round 
Lay each Cutlet on a Half Sheet of Paper croſs the Midl: 
of it, leaving the Bone about an Inch out ; then cloſe the 
two Ends of your Paper on the Sides, as yon do a Turnover 
Tart ; cut off the Paper that is too much, broil your Mutto 
Cutlets half an Hour, your Veal three Quarters of an Hour 
Then take off the Paper, and lay them round in the Dih 
with the Bones outmoſt : Let your Sauce be Butter, Gray 
and Lemon. 


Mutton, or Veal Cutlets, ano/ber May. 


NA /FARINATE your Cutlets for three Hours in Ver 
| juice, Juice of Lemon, Salt, Pepper, Cloves, Bay 
leaves and Cives. Then make a thin Batter with Water 
Flour, a raw Egg, and as much Butter as a Walnut mixt 
together, and well beaten ; dip your Cutlets in this Batte 
and fry them in Hog's Lard, Garniſh with fry'd Parlsy 
and ſerve them for the firſt Courſe. 


and V 


Into a! 


Another Way. U 

F LAT your Cutlets with a Cleaver, lard them an l 
drudge them with Cmbs of Bread, Salt, Pepper, aug 
fhred Parſley ; then toſs them up in melted Bacon, or clar wh 8. 
fy'd Butter, and, when they are done of a pure brown Ce 90 by 


lour, lay them in a Diſh, pour on them a Ragoo of — 
re 
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reads and Muſhrooms. Garniſh with fry'd Parſley, and 


ſerve them. ; 
Another Way. | 


IP your Cutlets in melted Bacon, ſeaſon them well 
with ſhred Herbs, Salt, and Pepper, ftrew Crumbs of 
Bread over them, and broil them on a Gridiron, Serve them 
up with Gravy. | f 
Another Way. 


OIL your Cutlets in Water, then dip them in a thin 
Batter, made of Flour and Eggs, then fry them in Lard ; 
and ſerve them up with Salt, Pepper, and Vinegar, or Ver- 
juice. 

Or you may make a Hotch-potch of them with Turnips, 
Ec. well ſeaſon'd and boil'd in ſtrong Broth : We generally, 
when we dreſs them in this Manner, put Cheſnuts among 
them, 


— To haſb a Shoulder / Mutton. 
iche O UR Shoulder being half roaſted, cut it in very thin 
w Slices, then take a Glaſs of Claret, a Blade of Mace, 


two Anchovies, a few Capers, a Shalot, Salt, a Sprig of 
Thyme, Savoury, and Lemon-peel ; let it ſtand cover'd for 
half an Hour in an Oven ; and when enough, ſhake over it 
ſome Capers, and ſerve it up. 


Ta haſþ Mutton, ; 
* KE a roaſted Leg of Mutton, take off all the Skin, 


and cut the Meat from the Bone in thin Slices, and 


Verte upon it ſome Parſley and Cives, with ſome Truffles 
Band Muſhrooms cut pretty ſmall ; then put it all together 
ate: o a Sauce-pan, with ſome Pepper and Salt, and a Slice or 
1x io of Lemon, with the Rind take off. Put ſome good 


Gravy, and give it two or three Turns over the Stove ; 
Wicken it with a Cullis, and ſerve it. 


Another Way to haſþ Mutton. 


1 your Mutton in little Bits, as thin as yon can, 
ſtrew a little Flour over it, have ready ſome Gravy, 
(enough for Sauce) wherein ſweet Herbs, Onion, Pepper, 


lard Salt, have been boil'd; ſtrain it, put in your Meat, 
Co ich a little Piece of Butter roll'd in Flour, and a little Salt, 
[cet Salot cut fine, a few Capers, Samphire, and Gerkins, 
ad! chopp'd 
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chopp'd fine, and a Blade of Mace : Toſs all together for 4 
Minute or two, have ready ſome Bread toaſted thin, and cu 
into Sippets, lay it round the Diſh, and pour in your Had, 
Garniſh your Diſh with Pickles and Horſe-radiſh. 

Note, Some love a Glaſs of Red Wine, or Walnut Pick!e: 
You may put juſt what you will into a Haſh. 


A Haſh of cold Mutton. 


| 2 Gravy, Oyſter- liquor, Anchovies, and Nutmey, 

according to the Quantity of Meat, and boil it uy, 
then ſtrew in your Meat, and give it a Heat or two; put h 
half a Pound of ſweet Butter, and half a Pint of Whit 
Wine, and ſend it to the T. ble. Garniſh the Diſh wit 
Raſpings of French Bread and Lemon. 


Carbonaded Mutton. 


ET a Joint of Mutton, cut it into Steaks, and fry 

them in melted Lard, then flew them in Broth, with 
Salt, Pepper, and Cloves, a Bunch of Herbs, and Muſt- 
rooms; then flour it a little to thicken it. Garniſh the Di 
with Muſhrooms and fry'd Bread, and ſerve it with Caper, 
aid a little Lemon-juice. 


To roll a Breaſt of Mutton. 


ONE the Mutton, and make a ſavoury Forc'd-meat, 

waſh it over with the Batter of Eggs; then ſpread the 
Forc'd-meat on it, and roll it into a Collar, and bind t 
with Packthread ; roaſt it till enough, and put under it a Re 
galia of Cucumbers. 


To ſeuſe a Breaſt cf Mutton, 

AK E a Breaſt of Mutton, bone it, ſoak it well from 
| the Blood, wipe it dry, and ſeaſon it on the Inſde 

with Salt, Nutmeg, and beaten Ginger, ſweet Herbs ſhred 
ſmall, and Lemon-peel minc'd ; lay broad Slices of ſweet 
Lard over the Seaſoning ; then roll it into a Collar, tie it up 
in a Cloth, and put it into boiling Liquor, ſkim it well; 
then put in Salt, Nutmeg, and Ginger flic'd, Fennel ard 
Parſley- roots: When it is almoſt boil'd, put in a Pint Cl 
White Wine ; when it is enough, take it off, and put 
Slices of Lemon, a whole Lemon-peel, and half a Score 
Bay-leaves, and let it boil cloſe cover'd; or you may bake it 
in a Pot with White Wine and Water. 
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Te reaft a Chine of Mutton. 


AKE a Chine of Mutton, and having raiſed up the 
Skin from the Chine-bone downwards, leave it hang- 
ing to the lower Part; then take ſome Slices of a lean Gam- 
mon of Bacon, ſeaſon with white Pepper, Cives, and Parſ- 
ley ; ſpread them over the Chine, lay Barbs of Bacon upon 
them, then turn the Skin over them; tie up your Chine 
with Tape or Packthread, 0 Paper over it, and roaſt it ; 
when it is near enough, drudge it with Crumb-bread, put a 
Ragoo under it, and ſerve it up to Table, garaiſh'd with 
Mutton Cutlets. 
The ſame may be done with a Quarter of Mutton, or 


Lamb. 
To dreſs a Neck of Mutton. 


ARD the Neck with Lemon peel, boil it in Salt and 

Water, and a Bunch of ſweet Herbs: In the mean 
Time, ſtew half a Pint of Oyſters in half a Pint of White 
Wine, as much ſtrong Broth, and a little of their own Li- 
quor, put in two or three Anchovies, two or three whole 
Onions, ſome grated Nutmeg, and a little Thyme. Then 
take a little of the Broth, and beat in it the Yolks of three 
or four Eggs to thicken it; then diſh it upon Sippets, laying 
your Oytters upon your Meat, Garniſh with Lemon or Bar- 
berries, 


After the ſame Manner you may dreſs a Chine, Leg, &c. 


Anather Way. 


OIL it in Water and Salt, and ſkim it well ; make 

Sauce for it with Samphire, and a little of the Liquor, 
Vinegar, Mace, Pepper, an Onion, the Yolks of hard Eggs 
minc'd, ſome ſweet Herbs, and a little Salt ; let theſe boil 
together half an Hour or more, then beat it up with Butter, 
and Juice of a Lemon ; diſh your Meat on Sippets, and pour 
the Sauce on it ; garniſh with the hard Whites of Eggs and 
Parſley minc'd together with ſlic'd Lemon. 

You may dreſs a Leg or Breaſt of Mutton the ſame Way. 


Another, 
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| Another Way, 


R A W your Neck of Mutton with Parſley, and rot 

it: When it's almoſt roaſted, drudge it with Salt, white 

Pepper, and grated Bread. Serve it up to Table with Gravy 

and the Juice of Orange. | 

We alſo boil a Neck of Mutton, then dip it in a thin Pat. 

ter, fry 1t with melted Bacon, and ſerve it with Verjuice and 
white Pepper. 


To flew a Neck of Mutton. 


U T your Neck of Mutton into Steaks ; ſeaſon then 

with Salt, Pepper, and Nutmeg ; put them into a Stew. 
pan with as much Water as will cover them, let them ſtew, 
fkimming them as there is Occaſion. In the mean Time, 
parboil ſome Cabbage, Carrots, and Turnips, drain them 
well, and when your Steaks are half ſtew'd, put in your 
Roots and Cabbage ; then put in a Handful of Capers, then 
ſhred ſweet Herbs, Spinach, and Parſley, a Handful of cach, 
and put them into the Stew, alſo a Couple of Anchovies 
chopp'd ; brown a little Butter, and ſhake into it a little 
Flour, and a Ladleful of the Broth : Boil it up, and pour it 
over the Meat, and let all ſtew together a little while; when 
it is enough, lay Sippets in the Diſh, put in your Stew, 
ſi _ in an Orange or Lemon or two, and ſerve it up to 

able. 
Another May. | 

UT a Neck of Mutton into Steaks, and put them into 

2 Stew-pan with ſome Butter; then take a Bunch of 
ſweet Herbs, 4 Pepper, and a little Salt, and put to them; 
cover your Stew- pan, and let them ſtew till they are enough, 
turning them ſometimes, then put in a little Red Wine, two 
Anchovies, and a Spoonful of Vinegar. Diſh your Steaks 
upon Sippets, and pour over them the Liquor they were 
ſtew'd in. 

A Neck, or a Lein of Mutton, in Cut lets. 
IRST cut all the Steaks out, and hack them; ſeaſon 
with Salt, Pepper, Nutmeg, Parſley, Thyme, and Mar- 
joram, chopp'd ſmall, and ſtrew over them ſome grated 
Bread ; waſh them over with drawn Butter, and lay them 
on white Paper butter'd, and made up like a Dripping-pan, 
chat it may not boil over; then put them over a Charcoal, 
or Wood Fire; and for Sauce take Gravy, White Wine, 


two 


E 
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wo Anchovies, with a little Lemon- peel or Orange, minc'd ' 
{mall, cut it into Water, boil all up together, and ftir in 
ſome Butter ; diſh your Cutlets, and pour over them your 


Sauce. | 
To fiy Mutton Cutlets. 


U T a Neck of Mutton Bone by Bone, and beat it flat 

with your Cleaver; have ready Seaſoning, with 
grated Bread, a little 'Thyme rubb'd to Powder, ſhred Parſ- 
ley, with grated Nutmeg, and ſome Lemon-peel minc'd ; 
then beat up two Eggs with Salt, flour your Cutlets on both 
Sides, and dip them in the Eggs, ſprinkle them with Seaſon- 
ing on both Sides; put ſome Butter in a Frying- pan, and when 
it is hot lay in your Cutlets, and fry them brown on both 
Sides ; for Sauce take Gravy, or ſtrong Broth, an Onion, 
ſome Spice, a Bit of Bacon, and a Bay-leaf, and boil them 
well together ; then beat it up with Anchovy, or ſome Oy- 
ters, and a Quarter of a Pint of Red Wine, and pour over 
your Cutlets, Garniſh with. pickled Walnuts cut in Quar- 
ters, Barberries, Samphire, pickled Cucumbers, and ſlic'd 
Lemon. 


To dreſi a Leg of Mutton à la Dauphine. 


LEA off all the Skin and Fleſh of the Shank-bone, 

and alſo all the Fat, and ſcrape it clean ; then parboit 
it, and lard it with ſmall Lardoons of Bacon : Spit it, put 
Paper over it, and roaſt it with a ſoft Fire; ſee that it be 
well colour d. When it is roaſted enough, diſh it, and ſerve 
it up with ſome Ragoo of Legumes, as Cucumbers, young 
Onions, or Succory ; or with a good Cullis under it, or an 
Eſſence of Ham. 


To dreſi a Leg of Mutton à la Daub. 


ARD it with Bacon, and half roaſt it, draw it off the 

Spit, and put it in as ſmall a Pot as will boil it, put to 
it a Quart of White Wine, ſtrong Broth, a Pint of Vinegar, 
whole Spice, Bay-leaves, ſweet Marjoram, Winter-ſavoury, 
and green Onions ; when it is ready lay it in the Diſh; 
make Sauce with ſome of the Liquor, Muſhrooms, ſlic'd Le- 
mon, two or three Anchovies ; thicken it with brown Butter, 
and garniſh with flic'd Lemon. 


77 


208 The LAD 's COMPANION, 


To dreſs a Loin of Mutton. 


AVING cover'd the Bottom of a Stew-pan with 

Bards of Bacon, lay on them Slices of Veal, and on 
the Veal, Slices of Onions; then lay your Loin of Mutton 
upon them, and cover it with Slices of Onion, Veal, and 
Bacon, as under it. Seaſon all with Salt, Spice, and ſweet 
Herbs. Then ſet the Stew-pan cover'd either between tuo 
Fires, or in an Oven; when they come out, bread tliem 
and broil them on a Gridiron, In the mean Time, prepare 
this Sauce call'd a Ramolade: Take Cives and Parller 
ſhred them ſmall, Capers and Anchovies, and ſtew them 
in good Gravy, with a Clove of Garlick, and other Seaſon: 
ings ; put in a little Oil. When all is done, lay your I.oin 
in a Diſh, pour Sauce upon it, and ſerve it up hot. 


Another Way 


DARBOIL a Loin of Mutton, then lard. it with large 
Lardoons, ſeaſon with Salt and Pepper, a little Nut- 
meg, ſome Parſley, a few Cives, and Spices of all Sorts ; put 
ſome Slices of Bacon and Veal in a Stew-pan, ſeaſon with 
Salt and Pepper, ſavoury Herbs, Slices of Onions, Carrots, 
Parſnips, and ſome Lemon; ſeaſon it over and under, cover 
it with Slices of Bacon and Veal, ſo ſtew it with Fire over 
and under it. When it 1s enough, drain it very well, lay it 
in your Diſh, pour over it a Ragoo of a Breaſt of Mutton, 
Cucumbers, and Lettuce, and ſerve it for firſt Courſe, 


To flew a Loin of Mutton. 


UT your Loin into Steaks, and put it into as much 

Water as will cover it; when it is ſkimm'd, put to it 
three or four Onions ſlic'd, with ſome Turnips, whole Cloves, 
and ſlicd Ginger; when it is half ſtew'd, put in ſlic'd Ba- 
con, and ſome ſweet Herbs minc'd ſmall, a little Vin-gar 
and Salt; when it is ready, put in Capers, and diſh your 
Meat upon Sippets ; pour over the Liquor and Ingredients 
garniſh with Barberries and ſlic'd Lemon. 


To reaſt a Leg of Mutton with Oyſters, 


A K E a little grated Bread, ſome Beef-ſewet, Volks 
of hard Eggs, three Anchovies, a Bit of an Onion, 
Salt, Pepper, Thyme, and Winter-ſavoury, twelve Oyſters, 


ſome Nutmeg grated; Mix all theſe together, and ſhred 


them 
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hem very fine, and work them up with raw Eggs like Paſte, 
and tuff your Mutton under the Skin in the thickeſt Place, 
or where you pleaſe, and roaſt it; when it is about half 
gone, cut of ſome of the Underſide of the fleſhy End in 
little Bits; put theſe into a Pipkin with a Pint of Oyſters, 
Liquor and all, a little Salt and Mace, and ſtew them till 
half the Liquor be waſted. Then put in a Piece of Butter, 
and when the Leg is thoroughly roaſted, diſh it, pour this 
Sauce over it, ſtrew Salt about the Sides of the Diſh, and 


ſerve it up. 
4 F Another Way. 


OUR Oyſters being firſt parboil'd, put to them ſome 

Parfley, a little Thyme and Savoury ſhred ſmall, with 
the Volks of three Eggs; mix all theſe together. Your 
Shoulder of Mutton being ſpitted, lay it on a Dreſſer, and 
cut Holes in it, and put in your Oyſters with the Herbs, and 
other Ingredients after them, or place them behind the Flap 
of the Shoulder ; twenty Oyſters are enough ; then take a 
Pint of Oyſters for Sauce, and put them in a deep Diſh, with 
ome Claret, two or three Onions ſhred groſs, with two or 
three Anchovies ; put all theſe under in the Dripping-pan 


Sauce over the Fire ; put to it the Yolk of one beaten, 
prated 3 and drawn Butter; diſh up your Shoulder 
of Mutton, and pour your Oyſter-Sauce all over it; garniſh 
with Lemon, and ſerve it up hot. 


Another May. 


> UT five of ſix Holes to receive the Oyſters after they 
_4 have been rolled in Eggs, with Crumbs of Bread and 
Nutmeg, and ſtuff three handſome Oyſters in every Hole. 


tin a Cloth, and, while it is dreſſing, prepare Oyſter- Sauce 
to ſerve up with it hot. 


To dreſs a Shoulder of Mutton in Blood, 


&* VE the Blood of a Sheep, take all the Strings and 
J Knots out of a Shoulder of Mutton, lay it in the Blood 
ive or ſix Hours to ſoak ; then ſtuff it with ſweet Herbs, 
then put it into a Caul, ſprinkle it with Blood, and roaft it, 
verve it up with Veniſon or Anchcvy-Sauce, 


to ſave your Gravy, and when your Meat is ready, put your 


If you roaſt it, cover it with a Caul, but if you boll it, tie- 


} 
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To dreſs Mutton the Turkiſh Way. 


UT your Meat into thin Slices; then waſh it in Vine. 

gar, and put it into a Pot or Sauce-pan that has a cloſe 
Cover to it, then put in ſome Rice, whole Pepper, and tuo 
or three Onions ; let all theſe ſtew together, ſkimming i 
frequently; when it is enough, take out the Onions, and dil 
it with Sippets, and ſerve it up. 


Shoulder of Mutton, 4uith a Ragoo of Turnips. 


AK E a Shoulder of Mutton, get the Blade-bone taken 
out as neat as poſſible, and put in the Place a Rago, 
of Sweetbreads, with Muſhrooms, Truffles, Cocks-comby, 
well ſeaſon d; when done, let it be cold before you put it in, 
and take care to ſew it tight, that it may keep its natural 
Form, and put it in a Stew-pan, with ſome Bards of Bacon, 
Slices of Veal and Ham, Dales, Parſley, Thyme, ſweet 
Herbs, Salt, Pep r, Spices, with a Ladleful of Broth, and 
t it a doing with Fire under and over ; then you muſt hars 
ome Turnips, cut in what Shape you think proper, and 
blanch them in boiling Water ; then ſtrain them off, and 
let them be well drain d; then put them in a good Cullis, 
and let em be done enough; then take your Shoulder of Mut- 
ton out of the Braiſe, and ſee it be well drain'd from all the 
Fat, diſh it up, and pour over it your Ragoo of Turnips, and 
ſerve it in the firſt Courſe. 


Shoulder of Mutton à /a Rouchi. 


AKE a Fore-quarter of Mutton, take out the Bones 

as neatly as you can from the Neck and Breaſt, and 
lard the Fillet, not parting them from the Shoulder, and put 
it on a Spit to roaſt ; and when it is done, put under it ſome 
ſtew'd Endive, and ſerve it up hot, with the larded Part up- 
permoſt, for the firſt Courſe. 


Leg of Mutton larded à la Braiſe, «vith a Ragoo of Che 
nuts. 


, [ AK E off the Skin, and lard your Leg of Mutton with 
Bacon and Ham through and through, but ſeaſon 


your Ham and Bacon well, tie it, and put it in a Braiſe ; 


then take ſome Cheſnuts, roaſt them, and take off both 
Skins very clean, and put them in ſome good Cullis of Veal 
and Ham, and put them over a flow Fire; and when you 


find they begin to be very ſoft, ſee they be well reliſh'd, — 
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put them over your Mutton, and ſerve it hot for the firſt 
Courſe. 


To make a Gammon of Mutton. 


AKE a very large fat Leg of Mutton, cut off the 

Knuckle-bone, take off the Skin, then ſtick it with 
Cloves, Sage, and Bay-leaves ; then pound Pepper, Salt, 
Cinnamon, Nutmeg, Ginger, and Cloves ; put them into 
White Wine, with a Bunch of ſweet Herbs, and lay your 
Mutton in this Marinade for twenty-four Hours, ſetting it 
in a cool Place cloſe cover'd : 'Then take out your Leg of 
Mutton, and powder it with Sage ſhred ſmall, and pounded 


bs, WW with Pepper, Salt, Ginger, Nutmeg, Cinnamon, and Cloves, 
n, then take off the Skin of a freſn Ham of Bacon, with ſome 
aof the Fat, and cover your Leg of Mutton with the Skin of 
n, ne Ham, ſewing it up round the Edges; then hang it up 
cet he Chimney for twenty-four Hours to be ſmoak'd ; then 
nd boil it in five Quarts of Water, put in a Bunch of ſweet 


Herbs, and a Quart of the cleareſt of the Wine in which it 
was marinated, When it is enough, take off the Swerd im- 
mediately, letting the Fat ſticic to the Mutton, and ſerve ic 
up cold in Slices. | 


To dry Mutton to cut out in Shivers as Dutch Beef, 


AKE half a Pound of coarſe Sugar, and rub it hard 

all over a Leg of Mutton, and let it lie twenty-four 
Hours ; then take an Ounce and half of Salt-petre, and mix 
it with a Pound of common Salt, and rub that all over the 
Mutton every other Day till it is all on, and let it lie nine 
Days longer ; keep the Place free from Brine, then hang it 
up dry three Days; then ſmoak it in a Chimney where 
Wood is burnt, the Fire muſt not be too hot ; a Fortnight 
will dry it ; boil it like Hams, and when it is cold, cut it out 
in Shivers like Dutch Beef. 


To dy a Leg of Mutton /ike Pork. 


EAT it down flattiſh with a Cleaver, to make it like 
W:/tphalia Ham; then take ſome Salt-petre and beat it 

fine, and rub it all over your Mutton, and let it lie all 
Night ; then make a Pickle with Bay ſalt and Pump-water, 
lrong enough, to bear an Egg, and put your Mutton into it, 
and let it lie ten Days, then take it out, and hang it in a 
Chimney where Wood is burnt, till 'tis thoroughly dry, which 
will be about three Weeks. Boil it very tender with Fowls, 
** 
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or eat it cold like Y:/phalia Ham. Do it in cool Weather 
or it will not keep. | 


| Sheeps Rumps with Rice. 
| H AVING got ſome Sheeps Rumps, clean and blanch 
them, and put them a ſtewing in a good Braife ; and 
when they are enough, take them out to cool; then take 
fome Rice well waſh'd and pick'd, put it in a Pot with fone 
ood fat Broth, with an Onion tack with Cloves, a little 
epper and Salt, and ſee it be well ſeaſon'd, and very thick, 
and when it is done, put it to cool; then take your Sheeys: 
Rumps, and put them round the Rice as neatly as you can; 
do them round in Eggs, and Crumbs of Bread over them: 
And when you have done them all, take a Frying-pan with 
ſome Hog's Lard, put it over a Stove, and when your Fat is 
hot, put your Sheeps Rumps in it, and ſee they be of a good 
Colour, and diſh them with fry'd Parſley round. 


To dri/s Rumps / Mutton à la Sauce Robart, 


| AKE half a Dozen Sheeps Rumps cut large, boil 
5 them for three Hours in Water, and three or four 
Spoonfuls of Vinegar, ſeaſon'd with a Handful of Salt, a 
Spoonful of Pepper and Cloves, three or four Onions, a Sprig 
or two of Thyme, and a Bay-leaf. Put the Spice and Herbs 
in after the Pot has been ſkimm'd : When the Rumps are 
boil'd tender take them out, and lay them in a Colanderto 
drain, ſcore them on the Sides with a Knife, dip them in 
drawn Butter, roll them in grated Bread, and broil them 
brown: In the mean Time, make your Sauce Robart thus: 
Put a Piece of Butter, the Bigneſs of an Egg, into your Sauce- 
pan, ſet it over the Fire till it is almoſt brown, then put in 
a Handful of Onions minc'd very fine; let them ſtew gently 
till they are brown, then put in half a Spoonful of Flour ; 
let them ſtew a little longer; then put in a Ladle of Gravy, 
a little Salt and Pepper, let them boil for a Quarter of an 
Hour, ſkim off the Fat, and put in half a Spoonful of Mul 
tard, the Juice of a Lemon, or a little Vinegar, pour the 
Sauce into your Diſh, lay the Rumps upon it. Garniſh with 
Wy; or Lemon, or both, and ſerve it up for a fi 
Courſe. 
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To dreſs Rumps of Mutton a Ja St. Menehout. 


ARNISH the Bottom of a Stew-pan with Slices of 
Bacon, and then lay over them Slices of Veal, ſeaſon'd 
with Salt, Pepper, all Sorts of Spice, and ſweet Herbs, and 
on them Slices of Onions; then lay in your Rumps, lay 
Gic:s of Onions upon them, Slices of Veal on the Onions, 
and Slices of fat Bacon on the Veal ; cover the Stew-pan 
ciole, and either ſet it in an Oven, or à la Braiſe between 
wo Fires: When the Rumps are enough, take them out, 
and drudge them well with grated Bread, and broil them 
on a Grid ron. While they are doing, make for them a 
Sauce called Ramolade, thus: Toſs up Anchovies, minc'd 
Capers, Cives, and Parſley, and a Clove of Garlick, in 
ſome good Gravy, a little Oil, and with Salt, * and 
other common Seaſonings; pour this Ramolade in the 
Dich, lay the Rumps upon it, and ſerve them up to Table 
hot. 
To farce and ffy Rumps of Mutton, 
OVER the Bottom of a Stew-pan with Bards of Ba- 
C con, Sc. as in the Receipt above directed, and ſtew 
them 4 /a Braiſe, or bake them in an Oven. Then wrap 


them up in Forc'd-meat made as follows: Take a Pound of 
a Leg of Veal, half a Pound of fat Bacon, and half a Pound 


of Sewet, boil them for half an Hour, then throw them a- 


little into cold Wa er, that your fat Bacon may not run to 
Oil in mincing. Then mince each of them ſeparately by 
themſelves very fine, then mince all together, and pound 
them well in a Marble Mortar, with the Crumb of a French 
Roll, ſoaked in Milk or Broth, and four raw Eggs; ſeaſon'd 
with Salt and Pepper, according to your Diſcretion, a little 
Nutmeg, a little Parſley and Onion minc'd very fine. Have- 


ing pounded all theſe together to a Paſte, wrap the Rumps 


up in this Forc'd-meat, dip them in beaten Eggs, drudge 
them with Flour, and fry - Fig in Hog's Lard, till they are 
of a fine brown Colour ; then diſh them, and ſerve them up. 


Sheeps Rumps wih Parmeſan Cheeſe. 
do your Sheeps Rumps in a good Braiſe, as before, 
and when done, put them to cool ; then take ſome 
Crumbs of Bread very dne, and as much Parmeſan Cheeſe 
mix d together, then take your Rumps and dip them in 


Eggs, and put the Crumbs of Bread and Parmeſan Cheeſe 


Over; 
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over ; and if you find that once doing over is not enough, de ton, ab 
them twice, and fry them in good Hog's Lard, of a good too th 


Colour, and ſerve them with fry'd Parſley, large 
Mutton Kebob' d. of Mut 
pf Tu 


AK E a Loin of Mutcon, and joint it between every Cad ſo 
Bone, ſeaſon it with Pepper and Salt moderately, Nor thre 
grate a ſmall Nutmeg all over, dip them in the Volke of ing, fi 
three Eggs, and have ready Crumbs of Bread an.! ſweet Back © 
Herbs, and dip them in, and clap them together in the ſame Mih:own 
Shape again, and put it on a ſinall Spit, roaſt them before a them t 

uick Fire, ſet a Diſh under, and baſte it with a little Piece the Bo! 

of Butter, and then keep baſting with what comes from it, ue Pa 

and throw ſome Crumbs of Bread all over them as it is a Meat v 

roaſting ; when it is — take it up, and lay it in the e Tal 
Diſh, and have ready half a Pint of good Gravy, and what 
comes from it, take two Spoonfuls of Catchup, and mix a 

Tea-ſpoonful of Flour with it, and put to the Gravy, ſtir it B 0 

S; 

into thi 

Oyſters 


together, and give it a Boil, and pour over the Mutton. 

Nate, You muſt obſerve to take off the Fat of the Inſide, 
and the Skin off the Top of the Meat, and ſome of the Fat, 
if there be too much; when you put in what comes from your 
Meat into the Gravy, obſerve to pour out all the Fat. 


Carbonades of Mutton glazed. 


AKE a Leg of Mutton, cut off as many Slices as you 
can, of an Inch thick, flatten them with a Cleaver, ard 
| lard them with ſmall Bacon, as cloſe as you can; then put 
them a doing, as if they were Scotch Collops of Veal ; when 
they are done and glaz'd, put under them a Ragoo of Cu- 
cumbers, Lettuce, or Endive, and ſerve them up hot. 


A Neck of Mutton /arded with Parſley. 


AKE a Neck of Mutton, pare it neatly, take off the 

Bones from the Fillet, lard it with Parſley, put it on 
a Spit and roaſt it; being roaſted, take and diſh it up, and 
ſerve it with Shalot Sauce, or ſtew'd Endive. | 


A Neck of Mutton, cad, The haſly Dif. 


AKE a large Pewter or Silver Diſh, made like a deep 
Soop-diſh, with an Edge about an Inch deep on the 
Infide, on which the Lid fixes (with the Handle at top) ſo 
faſt that you may lift it up full, by the Handle, without fall- 


ing; this Diſh is call'd a Necromancer. Take a Neck of = 


*. 
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ton about fix Pounds, take off the Skin, cut it into Chops not 
do thick, flice a French Roll thin, peel and flice a very 
large Onion, pare and ſlice three or four Turnips, lay a Row 
of Mutton in the Diſh, on that a Row of Meat, then a Row 
f Turnips, and then Onions, a little Salt, then the Meat, 
and ſo on; put in a little Bundle of ſweet Herbs, and two 
or three Blades of Mace; have a Tea-kettle of Water boil- 
ing, fill the Diſh, and cover it cloſe ; — the Diſh on the 
pick of two Chairs by the Rim, have ready three Sheets of 
town Paper, tear each Sheet into five Pieces, and draw 
them through your Hand, light one Viece, and hold it under 
the Bottom of the Diſh, moving the Paper about; as faſt as 
the Paper burns light another, till all is burnt, and your 
Meat will be enough; fifteen Minutes juſt does it; ſend it 
to Table hot in the Diſh. 


To boil Sheeps Tongues with Oyſters, 


OIL half.a Dozen of Sheeps Tongues in Water and 
Salt, till they are tender; peel off the Skin, cut them 
imo thin Slices, put them into a Stew-pan with a Quart of 
Oyſters, a lit:le Red Wine, and ſome whole Spice; ſet them 
e ing for ſome Time; then put to them ſome Butter, 
22d the Volks of three Eggs well beaten ; ſhake them well 


opether, diih them on Sippets ; garniſh with raw Parſley, 
barberries, and Oyſters, and ſerve them up. 


To farce Trotters. 


A FTER you have ſcalded your Trotters, boil them in 
good Broth, with a little Cives and Parſley ; cut off the 
laws, take out the Leg-bones, ſlitting the Skin the whole 
Length ; ſpread them open, make for them a Forc'd-meat 
dus: Take a Pound of a Leg of Veal, half a Pound of fat 
bacon; and half a Pound of Sewet, boil them for half an 
Hour; then put them into cold Water, that the fat Bacon 
may not run to Oil in mincing : Then mince them very 
ne, each by themſelves, mix them together, pound them in 
Mortar, with the Crumb of a French Roll, ſoak'd in Milk or 
broth, Salt, Pepper, and four raw Eggs, a little Nutmeg, 
non, and Parſley ſhred. When you have pounded theſe to 
r Paſte, lay this Forc'd-meat on your Trotters, roll them up, 
ne by one, ſprinkle them with meſted Sewet, ates them 
ith Flour, and ſet them in a Diſh or Pan in an Oven to 
brown ; then drain the Fat from them, rub the Diſh -__ a 

ot, 
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Shalot, pour to them ſome Ragoo or Cullis of Muſhroon, 
and ſerve them up hot in Plates or little Diſhes. 


Another Way. T 


| HEN they are farc'd as above, dip them in beatey F But 
Eggs, and drudge them with Flour, or Bread crumbd = | 
very ſmall, then fry them in Hog's Lard, and ſerve then them | 
with fry'd Parſley, in Plates or little Diſhes. od in 
We ſerve them likewiſe with a White Sauce, toſſing then Bread 
up in melted Bacon, with Salt, Pepper, and Nutmeg, toge-WM. Cove 
ther with ſavoury Herbs, and whole Cives, which laſt ve Ano 
take out before we ierve them; whiten your Sauce with eat b 
Yolks of Eggs and Vinegar, or Verjuice. 


|  Sheeps Tongues larded 

OUR Tongues _ larded with fine Bacon, put E 

Y them on Skewers and ro:ſt them; being done, diſh lt 

them up with Pepper.and Vinegar, or ſweet Sauce, accord. 
ing to the Maſter's Palate, and ſerve them up hot. 


Sheeps Tongues the German Way. 

AKE ſome Carrots, cut them in pretty ſmall Slices, 
put them in a Stew-pan with Gravy and Cullis, and 
let them ſtew; then take your Sheeps Tongues, and let then 

few ſoftly with your Roots; put in it a Glaſs of White 
Wine, and ſo let them ſoak ; let them be reliſhing, diſh them 
up, put your Roots over them, with their Cullis and Lemon- 
Juice, and ſerve them up hot for Entry. 


<- 


Sheeps Tongues in Papers. 

13 AK E boil'd Sheeps Tongues, that are good and pa. 

latable, ſlit them in two, and make a File Forc'd- 
meat with a Bit of Veal, blanch'd Bacon, and a Bit of Beet- 
ſewet ; ſeaſon theſe with Parſley, green Onions, Muſhrooms, 
ſweet Herbs, fine Spice, Pepper, and Salt, and mince all well 
together, Then cut ſ\:me Paper big enough to wrap in yout 
Tongues, take off your Force-meat, and put ſome into your 
Paper; put in it a Tongue, and after that your Force- ment 
over the Tongue, as you have done under it, and wrap | 
up as dextrouſly as you can; do the ſame with all your 
other 'Tongues, place them in a Baking-pan, and let then 


be baked in the Oven, or under a Cover ; being baked, dil t 
them up, and ſerve them up hot for a ſmall Entry. wh Qu 
| | | pail, an 
n the Y 
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1 Sheeps Trotters in Surtout. | 

AKE Sheeps Trotters ; being boil'd, cut them into 
9 Bits, and throw them into a Stew. pan, with a Lump 
of Butter, moiſten them with Gravy and Cullis ; let them 
have a good Taſte, and let them be cold; being cold, dich 
them up, cover them with a little Force-meat, very thin, 
2nd x 4 them very ſmooth ; ſtrew over them Crumbs of 


en bead, let them have a good Colour in the Oven, or under 
de-: Cover, and ſerve them up hot. 

we Another Time ſtew them with Parmeſan Cheeſe, and they 
the nat be but a little while in the Oven. 


\ 


An Entry of Sheeps Trotters forced. 


3 E T your Sheeps Trotters be well ſcalded, and let them 
ſtew in good Seaſoning, taking care they be not over- 
done ; take them off, aks r the 12 ſtretch the Skin 
upon the Dreſſer, ſorce them, and roll them up one by one; 
nen place them in a Diſh, moiſten them with a little Fat, 
rec them with Crumbs of Bread, Cc. and let them take a 
olour in the Oven; being pretty brown, diſh them up with 
a little Cullis under them, and ſerve them up hot for Entry. 
Theſe Trotters are alſo dreſs'd with a white Sauce, by put- 
ing them into a Stew-pan with melted Lard, ſweet Herbs, 
een Onions, which you mult take out again, Pepper, Salt, 
and Nutmeg ; thicken your Sauce with Yolks of Eggs and 
Verjuice, and ſerve it up hot for a ſmall Entry. 


To roaſt a Quarter of Lamb. 


0. $ NE Half being larded, drudge the other with ſmall 
wr Crumbs of Bread, wrap it up in Paper before you lay 
down, for fear it ſhould burn; when it is almoſt roaſted, 


irudge, as before, the Part of it that is not larded, with 
rumbs of Bread, adding to them ſome Salt, and Parſley 
red imall ; make a briſk Fire to brown it well, and ſerve it 
1th Juice of Lemon and Orange. 


pe Lamb with Rice. 
hem AKE a Fore-quarter of Lamb, and roaſt it about 
diſk three Parts ; whe a Pound of Rice, and put it into 


wo Quarts of good Broth, with two Blades of Mace, ſome 
alt, and Nutmeg ; ſtove it an Hour, and take it off; put 
n the Volks of fix Eggs, and a Pound of Butter, then put 

Vo I. I, L your 
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your Lamb in Joints in the Diſh, and the Rice over it; wat 


it over with Eggs, and ſo bake it. 2 l 
4 Leg of Lamb forced. wy, 


OU muſt take the Meat out of the Leg cloſe to th 

Skin, and bone and mince it with Beef-tewet, T hyne 
Parſley, and Onions; beat it in a Mortar with ſavoury Spice 
and two Anchovies ; then waſh the Inſide of the Skin wit 
the Batter of Eggs, and fill it; baſte, flour, and bake it: Th 
Sauce may be ſeaſon'd with Gravy, or put to it a Regll 
of Cucumbers, Cauliflowers, or French Beans. 


Another Way to force a Leg of Lamb. 


AKE a large Leg of Lamb, cut a lang $'ip on th 

Backſide, take out all the Meat, but. don't deface th 
other Side; then chop the Meat {mall with Marrow, Beet 
ſewet, Oyſters, Anchovies unwaſh'd, an Onion, ſweet Herb 
ſome Lemon-peel, ſeafon'd with Salt, Pepper, a little beate 
Nutmeg, and Mace. Then pound all theſe well in a Mor 
tar, ſtuff your Skin, ſew it up, waſh it over with the Volks of 
Eggs bea.en, put it on the Spit, drudge it with Flour, and 
lay Pieces of Bulter over it; or you may bake it, if you 
pleaſe : Stew ſome Oyſters in White Wine, with a Blade 
Mace ; keep out the largeſt to lay with Anchovy Sauce 
Muſhrooms, and a good deal of Gravy, and fo ſerve it 
Fricaſey the Loin to lay round it, cut into ſmall Pieces ve 
thin, ſeaſon'd with Salt, Pepper, Nutmeg, Cloves, Mace 
Cives, and ſavoury Herbs : Fry them in clarify'd Butter, and 
when they are fry'd enough, pour out the Butter, clean the 
Pan, put in a Quarter of a Pint of White Wine, a Pint af 
ſtrong Gravy, ſtew your Lamb in the Gravy ; then add u 
Anchovy, a few Oyſters, and Muſhrooms, with the Liquor 
then roli up a Piece of Butter in Flour, and the Yolk of at 


Egg, and ſqueeze in the Juice of a Lemon. Garniſh wid 10 * 

Pickles and Lemon, and ſerve it up. — 

To fry a Neck or Loin of Lamb. ad Sl 

UT the Ribs aſunder, beat them with your Knik : Ce 

then fry them in a little Ale; ſeaſon them with a l“ alt, 

Salt, and cover them cloſe with a Plate; take them out 0 — ſ 
the Lan with the Gravy in them, ſet them in a Diſh betor 10 N 

the Fire; clean your Frying-pan, put in Half a Pint of Whig Yn 

Wine, ſome Capers, and the Volks of two Eggs beat" for 


with a little Salt and Nutmeg ; add to this the Liquor te 
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were fry'd in; ſtir it with a Spoon, all one Way, till it is 
thick, Sos put in the Lamb, and ſtir all together: Garniſh 
with Parſley and Lemon, and ſerve it up. 


7 dri a Lamb's Head in Pottage. 

AK E the Head, Feet, and Liver of a Lamb, and 
young Bacon, ſcald them ; then boil them all together 
na large Pot, in ſome Broth : When they are boil'd, and 
ell ſeaſon'd, lay your Pottage a ſoaking with good Broth 
and Gravy, and put the Eamb's Head in the Middle : Bread 
the Brains, and fry them thoroughly, then put them into 
heir Place again. Garniſh your Fottage with the Feet, Ba- 
on, and Liver. Thicken with a m, Cullis made of 
rumb-bread ſoak'd in good Broth, a Score of ſweet Al- 
nonds, and the Yolks of three hard Eggs, pounded and 
main d, well ſoak'd, and ſeaſon'd with the Juice of Lemon: 
Chen ſerve it up. 


To fouſe a Side of Lamb. 


oo E it, ſoak it well from the Blood, wipe it dry, and 
J ſeaſon it with Salt, Nutmeg, and — — ſweet 

erbs, and Lemon- peel minc'd, and Coriander- ſeed whole. 
ay broad Slices of Lard over the Seaſoning, then roll it in- 
ar a Collar, and bind it up in a Linnen Cloth; put it into a 
40 joling Liquor, ſkim it well, put to it Salt, Nutmeg, and 
inger ſlic d, Fennel, and Parſley-roots ; when it is almoſt 
ul'd put in a Quart of White Wine; when it is enough, 
* ke it off, put in Slices of Lemon, the Peel of two whole 
„, and a Dozen Bay- leaves, and give it a Boil cloſe co- 


rd, 
Another Way. 


a AK E the Bones out of a Side of Lamb, lay it to 
1 ſoak in Salt and Water, then wipe it dry; ſeaſon it 
th Salt, Pepper, Nutmeg, and ſavoury Herbs ſhred ſmall, 
d Lemon-peel. Lay this Seaſonin uporthe Lamb, and | 
ad Slices of Bacon upon the Seaſoning ; then roll it up 1 
niſe g Collar, tie it up tight in a Cloth, and boil it in Water | 
d Salt ; when it is kimm'd, put in Fennel, Parſley-roots, 
ut oiÞ"ger flic'd, and Nutmeg ; and when it is near boil'd 
vuph, pour in a Quart of White Wine; when that has 
\ hit" « put in half a Dozen Bay-leaves, the Peel of a Lemon, 
care 2 * Lemon, then put all in a Pot, and cove it 


* 
[ 
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To flew a Lamb's Head. 


AVING taken out the Brains, make a Pudding o 
them; boil them, and when they are cold, cut den 
into Bits; then mince Lamb and Beef ſewet together, 2, 
to it ſome grated Bread, ſeaſon with Salt, Pepper, and fic 
Herbs minc'd ſmall, add four or five raw Eggs. Fil the 
Lamb's Head with theſe ; then ſtew it in a Stew-pan nit 
{ome ſtrong Broth ; make Balls of the Remainder cf d 
minc'd Meat. | : 


Jo make Lamb like Veniſon. 
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ON RNFour Lamb, then dip it in the Blood of a g .. i: 
B ep, or Calf; then parboil it in Small Beer and Vine. =o 
gar, one Part of the Firſt, and three of the Latter, let it ee 
Kand in it all Night.: Then put in ſome Alkanet. root, oi 1 ;.. 
'Turnioil, and bake it with Pepper, Cloves, Mace, Claret, _ 


and Butter, and ſome Sprigs of Roſemary. 3 


To fry Lamb: Stones. 8 
ARBO IL them, mince them ſmall, fry them in ſweet — 
Zutter, ſtrain them with ſome Cream, Pepper, a d a 
beaten Cinnamon, and when it is ſtrain'd, put to it ſore 
crated Cheeſe ; then fry them, and ſerve them up with $u- 
gar and Roſewater. T 
The two Hind-quarters of Lamb with faveet Hub: "nf 
= AKE the Hind-quarters of Lamb, and raiſe the Skin Mace, 
without breaking it, ſo as it may ſtick on the Side tres 
without taking it off, beginning at the Knuckle ; take ſone a5 mu 
ſcrap'd Bacon, Parſley, and Chibbol, cut ſmall, ſealon d wi Hours 
Salt, Pepper, ſweet Herbs, Spice, a Bit of Butter, and Mu. half e 
rooms; the Whole being well minc'd and mix'd together, der, i: 
put it between the Skin and the Fleſh of your | amb, tie vw per ar 
the Skin, to keep in the Stuffing, and fpit your Hind-quartei Yolks 
with Slices of Bacon and Paper round: Your Lamb being Sauce 
roaſted, take off the Slices of Bacon and Paper, ſtrew (on Diſh 1 
Crumbs of Bread over it, and let it roaſt a little more, ti meat 
get a Colour; diſh it up with Gravy and Cullis, mix'd to nh u 


gether, with ſome Shalots cut ſmall, a little pounded Pepper 
and Orange-juice, You may add a Couple of Rocambole: 


if they are lik d. This is ſery'd up hot in the firſt Courſe. 
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You may likewiſe lard theſe Hind-quarters, and do them 
u a large Stew-pan, being glaz d. 


Lambs Plucks the Italian Way. 


AKE a Lamb's Pluck, vis. The Head, Trottere, 

Harſlet, Ic. take out the Jaw-bones, cut the Tip off 
1: Muzzle, and put the Head and the Harſlet in freſh Wa- 
ter; after theſe have been blarch'd, put in the Trotters, and 
te Head, Harſlet, and Feet, of your Lamb, being par- 
bold, put them in a Kettle over Slices of Bacon; the Whoi2 
being ſeaſon'd with Salt, Pepper, ſweet Herbs, ſweet Baſil, 
Thyme, and Slices of Onions, with more Slices of Bacon 
orer, pour ſome Water in it, and let it boil ; when boil'd 
enough, put it in a Diſh, ſkin the Tongue, cut it in two, open 
tae Head by the Skull, and take out the Bone, to take the 
Prains out the eaſier; put the Head, ſo order'd with the 
Tongue, in the Middle of your Diſh; cut the Lights an4 
Liver in four or five Bits, placing them with the 'I'cotte 4 
roard the Head, pour over the Whole an [alien Sauce, aud 
ſerve it up for a ſmall Diſh. 

For a Change, take your Liver and Lights, cut in very 
thin Slices, and teis'd up in a Frying-pan, ſeaſon'd with Salt, 
Pepper, Chibbol, Parſley, and a Duſt of Flour; when done, 
add a Daſh of Vinegar and Gravy, and ſerve it up hot. 


To marinate a Leg of Limb. 


AKE a leg of Lamb cut in Pieces the Bigneſs of 

Half a Crown ; hack them with the Back of a Knife, 
then take a Shalot, three or four Anchovies, ſo:ue © ov. 
Mace, Nutmeg, all beaten ; put your Meat in a Diſh, and 
treu the — over it, and put it into a Stew-pa , wich 
33 much White Wine as will cover it, and let it lie to 
Hours; th n put it all together in a Stew pan, and let it be 
half e ough ; then take it out, and drain it through a Colan- 
der, ſaving the Liquor, and put to your Liquor a little Pep- _ - 
per and Salt, and Half a Pint of Gravy ; dip your Meat in 
Yolks of Eggs, and fry it brown in Butter ; thicken up your 
Sauce with Volks of Eggs and Butter, and pour it in the 
Diſh with your Meat ; lay Pieces of Sweetbreads and Force- 
meat Balls over your Meat, dipp'd in Eggs and fry'd. Gar- 
uſh with Slices of Lemon. 


L 3 
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To dre; Lamb's Trotters. 


B. L them well, then take out the Middle Bone, and 0 
ſtuff them with a good Farce, dip them in beaten Egg,, * 1 
dredge them well with crumbled Bread, and fry them brown, ih Sa 
Let your Garniſhing be fry'd Parſley ; ſo ſerve them. ninc'd 
For Lamb-Pie, ſee Chap. of PasTRry, — 

| Loin of Veali a /a Braiſe. * 

AVING parboil'd your Veal, lard it with large Lar. WW one g. 
doons, ſeaſon'd with Pepper, Salt, and Nutmeg. Gar. Wi when ti 

niſh the Bottom of an oval Stew-pan with Slices of Bacon and i of vo 
Veal, ſeaſon'd with Salt, Pepper, ſweet Herbs, and Spices, Dich it, 


minc'd Parſley, Slices of Onions, Carrots, Parſnips, and Le. 
mon: Then lay in your Loin of Veal, the Kidney Side up- 
permoſt, ſeaſon it over as under, cover it in like Manner 
with Slices of Veal and Bacon; ſo having cover'd your 
Stew-pan very cloſe, ſtew it with Eire over and under it; 
when it is enough, drain it well, then lay it in a Diſh, pour 
upon it a Ragoo of Veal Sweetbreads, Cocks-combs, Muſt, 
rooms, Morels and Truffles, or of Cucumbers, or of Le. 
tuce; fo ſerve it for the firſt Courſe. 


To male Veal. & la Mode, 


"A UT out the Bone, and take the hard Skin off a Fille 
of Veal, take Salt, Pepper, Mace, and Cloves in Pow- 
der, mix them with Thyme, Savoury, Lemon-peel, and Sha- 
lot ſhred ſmall : Then cut the Rind off from about Half x 
Pound of Bacon, cut it into Pieces about the Thickneſs of 
our Finger, and the Breadth of two Fingers; rol! them up 
n the Seaſoning, ſkewer it up cloſe, and tie it in the ſame 
Faſhion as before you cut it. Beat the Yolks of ſome Fog. 
and waſh it all over with them, put it into a Diſh and bake 
it, with Pieces of Butter all over it; and when it is baked, 
take out the Veal, and ſerve it, 

If you would pot it, take it from the Gravy, and pour 
aver it as much clarify'd Butter as will cover it, and tie 2 
Paper over it, and when you eat it, cut it out into thin Slice:, 
and eat it with Oil and Vinegar, or Juice of Lemons, or Lime 


juice, beat up thick together, 
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To dreſs Veal à la Burgoiſe. 


O U may cut pretty thick Slices of Veal, and lard them 
with pretty large Lardoons of Bacon; ſeaſon them 
vith Salt, Pepper, all Sorts of Spices, Parſley and Cives 
ninc'd ; then garniſh the Bottom pf a Stew-pan with Bards 
of Bacon ; lay in your Slices of Veal upon them ; ſet your 
gen- pan over a gentle Fire, that may keep them ſweating 
for ſome Time; then briſk up the Fire, and brown them on 
doch Sides; then add a little | Crank and brown that; put in 
ſome good Broth to moiſten them, and let them ſtew 1 
when they are enough, take off the Fat, and put in the Yo 

of two or three Eggs, beaten up with Verjuice, to bind it. 
Diſh it, and ſerve it up. | 


To boil a Leg of Veal and Bacon, 
ARD your Leg of Veal all over with large: 
Lardoons of Bacon, and Lemon-peel, boil it with a 
ſece of middling Bacon; when the Bacon is enough cut it 
no Slices, ſeaſon them with; dry Sage and Pepper mix'd 


585 
Wn, 


d. WY gether. Diſh the Veal, lay the Bacon round it, ſtrew it 
+ ou with Parſley, and ſerve it with green Sauce in Saucers 
which green Sauce ypu muſt make as follows : 


Beat two or three Handfuls of Sorrel in a Mortar, with a- 
Couple of: Pippins quarter d, and put to it Vinegar and 


Sugar, 

br tnke'n Couple of Handfuls of Sorrel, pound it in a 
Mortar, ſqueeze out the Juice, and put it in a Pipkin, with 
alittle drawn Butter and Sugar, and grated Nutmeg, Warm 
It, and pour it on your Veal and Bacon. 


To boil a Leg of Veal, 


TUFF it with Beef-ſewet, and ſweet Herbs chopp'd» 
ſealon'd with Salt and Nutmeg, and boil it in Water and 
alt; then take ſome of the Veal, and put to it ſome Ca- 
pers, Currants, whole Mace, a Piece of interlarded Bacon, 
two or three whole Cloves, ſome Artichoak Suckers boil'd ; 
aud put in beaten Butter, boil'd Marrow, and Mace, and 
Peces of Pears. Then take Sorrel, Sage, ſweet Marjoram, 
Thyme, and Parſley ; mince them coarſly, and bruiſe them 
with the Back of a Ladle ; put theſe into your Broth to 
make it green, and give them a Walm or two, then your 
ocher Materials, ſome Barberries, or Gooſeberries, beaten 
Putter, and Lemon. 


L 4 Lin 
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Loin of Veal marinated. 


ARBOIL and lard it with large Lardoons, lay it in 
a great deep Diſh, put to it a ſufficient Quantity of Vine. 
gar, together with Salt, Pepper, ſome Slices of Lemon and 


Onion, Bay-lcaves, and whole Cives, and let it marin 


it three or four Hours, then put it on a Spit, lard it with 
Slices of Ham and Bards of Bacon, wrap it round with Pa. 
per, and lay it down to the Fife; put into the Drip Ing pan 
a Pound of Butter, together with the Pickle in which you 
marinated the Veal, and baſte it from Time to Time as t iz 


roaſting ; when it is enough, take off the Paper and 


of Bacon, brown it well with a briſk Fire, ſo ſerve it, with 
ſome Eſſence of Ham under it, and garniſh wich fry'd Veal 


Cutlets, 


A Pillaw V Veal, 
Neck or Breaft of Veal being half ronfted, cut 


tender, with ſome good white Broth, Mace, and Salt; 
it very thick; put in the Volks of fix Eggs; ſtir it 


well, and cool it, and put ſome at the Bottom of your Dif, 
and lay your Veal on a round Heap, and cover it all over 


with Rice; waſh it over with the Volles of Eggs, and 
it one Hour and an half; then open the Top. 

ſome good thick Gravy, and ſqueeze in an 6 
= away hot, 
ets, ' 


Bembarded Veal. 


ſix Pieces, and ſeaſon it with Pepper, Salt, and Nut. 
meg, butter the Inſide of your Diſh ; ſtave a Pound of Rice 


and pour in 
range, and ſo 
Garniſh with ſlie'd Orange and Veal Cut 


ET a Fillet of Veal, cut out of it five lean Pieces 2 

thick as your Hand, round them up a little, then lard 
them very thick on the round Side, lard five Sheeps Tongues, 
being Loil'd, blanch'd, and larded with Lemon-peel and 
Beet-root, then make a well-ſeaſon'd Force-meat, wit" 
Veal, lean Bacon, Beef-ſewet, and an Anchovy, roll it up 
into a Ball, being well beat, then make another tence: 
Force-meat with Veal, fat Bacon, Beef-ſewet, Mufiroo, 
Spinach, Parſley, Thyme, ſweet Marjoram, Winter-{avcvr:, 
and green Onions; ſeaſon and beat it: Then put you! 
Forc'd-ball into Part of this Force meat, put it into 4 


ate in 


Slices 


it in 


ſtove 
about 


bake 


Veal Caul, and bake it in a little Pot: Then roll up that 


which is left in another Veal Caul, wet wich the Ba 


tter of 


Fogs, 7 
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Foos, roll it up like a Belagnia Sauſage, tie it at both Enc'# 
ſg ty round, and boil it ; your Forc'd ball being bak'd, put 
tin the Middle of the Diſh ; your larded Veal being ſtew'd 
in trong Broth, lay round it, and the Tongues fry'd brown, 
between each, then pour on them a Ragoo, lay about it the 
other Forc'd-meat, cut as thin as a Half Crown, and 
ſry'd in the Batter of Eggs; then ſqueeze on it an Orange, 
and garniſh it with ſlic'd Lemon. 


Veal à la Daub. 


HEN you have interlarded a good Fillet of Veal, 

as the Beef is done, add to the ſtewing of it a little: 
White Wine ; then make for it a Ragoo, and garniſh it wich 
lied Lemon, 


Olives of Veal. 


ASH ten or twelve Scotch Collops with Batter of 
Eggs, and ſeaſon them; then lay over them a little 


n 

1 Fore'd-meat, roll them up, and roaſt them: Make for them 
+ WT: Ragoo, and garniſh the Diſh with ſlie'd Orange. 

e 


Olives of Veal another Way, 


E take the Fleſh of a Fillet of Veal, with ſome Mar- 

row, two Anchovies, the Volks of two hard Egg, 
A few Muſhrooms, and Oyſters, a little Thyme, Marjoram, 
Parſley, Spinach, Lemon-peel, Salt, Pepper, Nutmeg, and 
Mace, finely beaten ; then take your Veal Caul, and lay ſe- 
reralLayers of middling Bacon, and of the Ingredients above, 
one upon another, and roll all up in the Caul to be roaſted 
or bak d; and when it is enough cut it in thin Slices, and 
e it in a Diſh of ſtrong Gravy. 


Another Way. 


UT the Flgſh of a Leg of Veal into thin Slices; take 
Thyme, Marjoram, Farley, Marrow, Cloves, Mace,, 
Nut eg. and Salt; chop all rheie together, and roll them 
wp in 10.ve of the long Pieces; then pit them on a Bird- 
ſpit, and tie them on; and when they are roaſted, make: 
Sauce for them of Butter, and the Juice of two or three: 


— ww 


a AE SS. A” _ 


Oranges, 
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An admirabl: Way of dr:fſing Collops. 


1 a Leg of Veal into thin Slices, and hack then Al 
2A With the Hack of a Knife; then lard them thin vid mi 
Bacon; then take a few ſweet Herbs, cut ſmall, ſome Nu. Pint o 
meg vrated, and firew over the Meat, flour them, ard I s | 
them; chen take then ard try them brown in ſweet Butter = 
For the Sauce, take Half a Pint of Gravy, a Quarter of , p . 
Pint of Claret, one Anchovy, one Shalot; ſhred them are ef) noi 

boil them together ; then put in a Quarter of a Pound gf a \fr 
ſweet Butter, the Volks of two Eggs weil beaten ; then pour 10 he 
out the Butter you fry'd them in, if any is left, and put in White 
| your Sauce, and ſhake it together; diſh them up very hot Pepper 
with Lambs Stones, and Sweetbreads, fry'd brown. Garnif: eh 
your Diſh with Lemons, or Truffles, and Morels. — it 
Scotch Collops another Way, You me 
REPARE a Fillet of Veal, and cut it into thin Slice, WM” * 

then cut off the Skin and Fat, lard them with Bacon, ard 
make three Pints of Gravy, as for Soop; flour your Colors 
and fry them brown, and lay them by; then os a Quaiter M 
of a Pound of Butter, and put it into a deep Stew- pan; ect 

it:me]:, and ſtrew in a Handful of Flour, ſhaking and fir. _ 
ring it till it is brown; then put in the Gravy, and one = 

whole ſmall Onion, a Bunch of Herbs, which mutt be ſoon Ne 
taken out; let it boil a little, and put in the Collops to ſtew NN 
Half a Quarter of an Hour: Put in Balls of Forc'd-mezt, = 
ready fry'd ; beat the Yolks of two Eggs, break them into s . 
fix Ounces of Butter, a little Vinegar ; take up & little Li. t 
quor out of the Stew- pan and mix with it, then pour it all in, of FY 


and ſhake them well together; take out the Collops, lay ad B 
them on the Diſh, and let the Sauce thicken a little more, - 
and pour it over the Meat: You may add fry'd Bacon, Muſk 
rooms, and Palates ; put in the Juice of a Lemon. 


White Scotch Collops. 

FTE R you have. cut your Veal in thin Slices, lad ln“ 

it with Bacon, and ſeaſon it with Cloves, Mace, ſweet Ma, 
Herbs, and grated Bread ; ſtew the Knuckle with as little _ 
Broth as you can, a Bunch of ſweet Herbs, a- few Cloves, 
and Mace; then take a Pint of it, and put in two Anchovies, 
a Quarter of a Pint of White Wine, and ſeme Muſhrooms ; > 
— it up with the Volks of three Eggs, and a Piece of 

ter. 


Amothir 
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Another Way. 


hen ARD the fleſhy Part of a Leg of Veal with Bacon, as 

much as you think fit, ſlic'd very thin; then take Half 
: Pint of Ale, and put the Veal in it, till the Blood be. out; 
then pour out the Ale into a Porringer, and take a little 
Thyme, Savoury, and ſweet Marjoram, chopp'd ſmall, ftrew 
* over the Veal, and fry it in Butter, and flour it a little, 
till enough ; then put it into a Diſh ; put the Butter away, 
and fry Yin Bits of. Bacon and lay in the Middle of the Diſh, 
For the Sauce, put into the Ale four Anchovies, and a little 
White Wine, the Volks of two Eggs, a little Nutmeg or 
pepper: Melt the Anchovies before you put in the Eggs, 
and when it begins to thicken, put in a Piece of Butter, and 
hake it about till it is melted ; then pour it over your Meat. 
You may do it in Gravy inſtead of Ale ; melt your Anchovies - 
in White Wine, 


To make Balls of Veal. 


INCE the Lean of a Leg of Veal, and cut out 
the Sinews ; then mince with it ſome Fat of Beef- 

ſewet, if the Leg be of a Cow Calf; the Udder will be good 

inſtead of Sewet ; when it is very well temper'd together 

with the CO have ſome Cloves, Mace, and 
Pepper beaten, and with Salt ſeaſon your Meat, putting in 
ſome Vinegar ; then make up the Meat into little Balls, and 
ſet them to boil in good ſtrong Mutton-Broth ; as ſoon as 

they are boil'd enough, take the Yolks of five or ſix Eggs 
well beaten, with as much Vinegar as you pleaſe, and fome - 
of the Broth mingled together ; ſtir it into all your Balls 

and Broth, give it a Walm on the Fire; then diſh up the 

balls upon Sippets, and pour the Sauce on it. 


Jo make Savoury Balis. 


E take the Fleſh of Fowl, Beef-ſewet, and Marrow, 

| of each the like Quantity ; ſeven Oyſters, a little 

ben Bacon, with ſweet Herbs, Pepper, Salt, Nutmeg, and 
Mace ; pound them, and make it up into Balls, 


| To make Force-meat Ball, 


| ET a Pound of Veal, and the ſame Weight of Beef- 
wet, and. a Bit of Bacon, ſhred all together; beat it 
in a Mortar very fine; then ſeaſon it with ſweet Herbs, Pep- 
per, Salt, Cloves, Mace, and Nutmegs ; and when yon roll 
17 
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' It up to fry, add the Volks of two or three Eggs to bind n: 


Mggs: 


You may add Oyſters, or Marrow, at an Entertainment. 


Breaſt of Veal in Galantine, 


ONE a Breaſt of Veal, ftretch it, and beat it as fat 3; 

you can; ſeaſon it with Parſley, Thyme, Marjoram 
Winter-ſavoury, Marygolds, all well minc'd, Pepper, Salt 
and Nutmeg ; roll it up well, and tie it very cloſe ; then te 
it up in a Cloth, and boil it in good ſeaſon'd Broth, Wine, and 
a little Thyme. When it is boil'd, let it cool in the ſame 
Liquor ; ſend it up either Whole or in Slices, upon a Nep. 
kin. Garniſh it as you like, | 


Tigget of Veal à la Daub. 


FT E R having taken off the Skin, blanch it, lard it 

with ſmall Lardoons, and lay it to ſoak in Verjuice, 
White Wine, Salt, a Faggot of ſweet Herbs, Pepper, Bay. 
leaves, and Cloues : Then roaſt it, baſting it with the ſane 
Wine, mix'd with Verjuice and a little Broth : When it i; 
roaſted, if you intend to eat it hot, make your Sauce of the 
Dripping, a little fry'd Flour, Capers, Slices of Lemon, Juice 
of Muſhrooms, and Anchovies. Let your Jigget ſimmer in 
it for ſome Time, and ſerve it away. 

A Leg of Mutton may be done & ſame Way. 


A Loaf J Veal. 


| AVING beat ſome thin Slices of Veal flat with your 

Cleaver, take Meat enough to make your Loaf with; 
then take another Lump of your Slices of Veal, and cut into 
Bits, together with ſome Beef-ſewet, ſome Bacon, aud 2 
Calf's Udder blanch'd put all together in a Stew-pan over 
the Fire, ſcaſon it with Pepper, Salt, ſweet Herbs, fine Spice, 
Chibbols, Yar!!cy, Garlick, Muſhrooms, and Truffles, if you 
have any ; toſs it up, and ſtir it together, and put into it 
Crumbs of Bread boil'd in Milk, and four or five Yolks cf 
All this being well minc'd, garniſh the whole Bot- 
tom of a Stew-pan with ſome thin broad Slices of Bacon, 
and over them ſome Slices of Veal, and then your Ferc'd- 
meat all round it, the Thickneſs of two Fingers: At laſt, 


put in a {mall Ragoo made of Griſtles of Veal, and ſome 


green Peaſe ; let all be well done, and of a good Taſte, and 
ut this Ragoo into your Loaf.of Veal, putting, at the 


lame Time, more of your Forc'd-meat, and ſmall Slices 


ef Veal over the ſame ; bring your Slices of Bacon abs 
| u 


+» 
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about it, and let them ſtew : It being done, take out the ſaid "i 
Slices of Bacon, uu out the Fat, turn it upſide down in the | 
Diſh, ſkim it well, and put your Ragoo of green Peaſe over 
it, or, inſtead of Peaſe, a Cullis, | 

At another Time you may ſerve up your Loaf with a Ra- 
c00 of Sweetbreads of Veal, Cocks-combs, Muſhrooms, 
Truffles, or an Eſſence of Ham. | . 

At another Time you may make Uſe of a Calf's Caul, 
inſtead of Slices of Veal, and ſerve it up. 

At another Tine, inſtead of — Griſtles of Veal to 
put into your Loaves, take Fi lets of all Sorts of Fowls, and 
put over your Loaf an Eſſence, or a Ragoo of Sni Car- 
doons, or ſuch other Sauce, or Ragoo, as you think fit. 

At another 'Time, inſtead of ſuch Fillets, you may make 
Uſe of a Ragoo of Sweetbreads. 


To make Stove Veal. 


O U muſt take the Fillet of a Cow Calf, cut away am 

Inch of the middle Bone, on each Side, cut off the 
Udder, and cut it in long Slices, and roll it in a Seaſoning 
of Salt, Pepper, Nutmeg, and ſweet Herbs ſhred ſmall ; 
make Holes in the Fillet of Veal, and in them ſtick theſe 
Pieces of ſeaſon'd Udder as thick as you can; then put into 
a Stew-pan your Fillet, ſet it over a Stove with a gentle 
Fire, turning it, and ſhaking it as you find Occayon ; when 
tis pretty near enough, ſkim off the Fat, and put in an 
Onion ſtuck with Cloves, pare and cut a Lemon in Halves, 
ſqueeze it, and put it in, ſhake it now and then; it will take 
five Hours ſtewing if your Fire be ſlack: About an Hour 
before it is — put in a Pint of ſtrong Broth ; when it 
is quite enough, put in a Pint of Muſhrooms, and a Pint of 
Oyders, with a little of the Broth, and wo Spoonfuls of Ca- 
pers. Then ſhim off the Fat again; before you uſe the Li- 
quor, thicken it with Flour, and pour it on the Diſh of Wl 
Meat, and ſerve it up. = 

To flew Veal. 

A FT E R having cut your Veal into ſmall Pieces, ſea» 

ſon them with Salt, whole Pepper, an Onion, Lemon- 
peel, and Mace, and two or three Shalots ; ſtew all in Wa- 
ter, or Port Wine, with a little Butter; when your Meat 13 
ſtew d enough, put in ſome Volks of Eggs beaten, give them 
ö a Walm or two, diſh them, and ſerve them up. _ 


It 
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Veal Blanguets, 4 
OAS T a Piece of. Veal, cut off the Skin, and ner. Bacon 
A. vous Paris, into little thin Slices; put ſome Butter in: Sauce 


Stew - pan over the Fire, with ſome chopp'd Onion ; fry it 
little, then add a little Duſt of Flour to it, and wet it with 
good clear Broth ; put to it a Faggot of ſweet Herbs, and 

ung Onions, ſeaſon it with Spice; make it of a good 
Taſte then put in your Veal, bind it with Eggs and Crean 


hke a Fricaſey, ſome Shalot, Rocambole, and Paiſey, mix : 

_ imall, and ſome: grated Nutmeg, and grated Lemon Holes 

peel, with ſome Lemon-juice, make it ſavoury; and laſtly, diente 

put in a Spoonſul of Oil; ſerve it hot. it wel 

1 

To flew a Knuckle of Veal. «7p 

E ſure let the Pot or Sauce-pan be very clean, lay at the pour 
Bottom four clean wooden Skewers, waſh and clean the 

Knuckle very well, then lay it in the Pot, with two or three fo 

Blades of Mace, a little whole Pepper, þ little Piece of v 
Thyme, a ſmall Onion, a Cruſt of Bread, And two _ of 

Water ; cover it down cloſe, make it boil, then only let it and! 

fimmer for two Hours, and when it is enough take it up, lay and 1 

it in a Diſh, and ftrain the Broth over it. meg 

Another Way. — 

LEAN it as before directed, and boil it till there is jul ping 

enough for Sauce, add one Spoonful of Catchup, one is ne 

Red Wine, and one of Walnut Pickle, ſome Truffles and Whi 


= Morels, or ſome dry'd Muſhrooms cut finall ; boil it all to- is en 
WE gether, take up the Knuckle, lay it in a Diſh, pour the Sauce 
= over it, and ſend it to Table. 


To dreſs a Fillet of Veal with Collops. = 

AKE a ſmall Fillet of Veal, cat what Collops you Mer 

want/ then take the Udder and fill it with Force meat, It, a 

roll it round, tie it with a Packthread a- croſs, and roaſt it, lay thin 

your Collops in the Diſh, and lay your Udder in the Middle. and 

Garniſh your Diſh with Lemon. 3 
N 0 

| To fry Veal. Ve: 

70 UR Veal, either raw or roaſted, muſt be cut into of! 

Slices, flour them, ſalt them, beat vp an Egg, firip lot 

ſome Thyme and put to it, ſeaſon on both Sides; make Sewet try" 

boiling hot in a Frying-pan, put in your Slices of Veal, Let 


turn 
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ann it but once in the Fry ing- pan; when it is enough, take 
ir up, clear the Fat out of the Pan, and fry thin Slices of 
Bacon to garniſh the Diſh, and ſerve them up with Gravy: 


Sauce or Butter. 
To farce and roaſt a Fillet of Veal. 


INCE Beef-ſewet. very ſmall, an Anchovy, . with 

ſweet Marjoram, Winter- ſavoury, and 'Thyme ; ſea- 
fon with Salt, Nutmeg, and Mace beaten ; add grated Bread, 
mix all theſe together with the Yolk of an Eg z make little 
Holes in your Veal, and tuff it very thick with theſe In 
tients, or place it behind the Udder, then ſpit it and roaſt 
it well: Put a Piece of Paper over the Odder to keep it 
from burning. Make your Sauce of Butter, and the juice 
of Lemon; work the Sauce up very thick, diſh your Veal,, 
pour your Sauce over it, and garniſh with Slices of Lemon. 


To roaft a Shoulder or Fillet of Veal with farcing Herbs. 


W S H your Veal, parboil it a little; then mince ſome 
Winter-ſavoury, Thyme, and Parſley very ſmall ; 
and alſo mince ſome Sewet, and the Yolks of four hard Eggs, 
and mix with the reſt ; ſeaſon with Salt, Pepper, and Nut- 
meg; work all theſe up with the. Volk of a raw Egg or two, 
and ſtuff your Veal with them; but ſave ſome of it; ſpit 
your Veal, roaſt it, . put the Stuffing you ſav'd in the Drip- 
ping-pan, or in a Diſh under your Meat, and when the Meat 
is near roaſted enough, put to them a Quarter of a Pint of 
White Wine Vinegar, and a little Sugar ; when your Meat 
is enough, ſerve it up with the Sauce. 


To boil a Shoulder of Veal. 
ALF boib it in Water and Salt, then ſlice off the moſt 
Part of it, and ſave the Gravy ; then take the ſlic'd 
Meat, and put it in a Pos, with ſome of the Broth that boil'd 
it, a little grated Bread, Oyſter- liquor, Vinegar, Bacon flic'd 
thin, a Pound of Sauſages out of their Skins, made into Balls, 
and roll'd in the Yolks of Eggs, large Mace-and Nutmeg ;. 
let all ſtew about an Hour, then put in a Pint of Oyfters, 
ſome ſweet Herbs and a little Salt; then take the Bone of 
Veal, and broil it, and diſh it; add to your Liquor a Piece 
of Butter, and ſome minc'd Lemon, with the Rind of a Sha- 
lot or two, ſlic'd, and pour it over; they lay on it ſome 
iry'd Oyſters. Garniſh your Diſh with Barberries and ſlic'd 
Lemon, and ſerve it vp. 
A Shoulder 


A Shoulder ef Veal a la Piemontoiſe. 
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TAVING a Shoulder of Veal, take off the Skin, that 
it may hang at one End, cut Lardoons of Bacon and 
Ham, ſeaſon'd with Pepper, Salt, fine Spice, fine Herbs, and 
þ lard the Shoulder of Veal with it; cover it again with the 
Skin, and braiſe it; then take Sorrel and Lettuce, pick'd and 
| waſh'd clean, chop it very well, put it over the Fire in a Steu- 
pan, with a little Butter, chopp'd Parſley, Onions, and Muſh. 
rooms. The Herbs being ſtew'd tender, put to it ſome good 


Cullis, Bits of Ham, and Sweetbreads, cut in Dice. 


When 


the Shoulder of Veal is ready, take it out and drain it, put 
it in the Diſh you intend it for; take off the Skin, put ſome 
of the ſweet Herbs under and over, put the Skin over it 
again, Wet it with melted Butter, and ſtrew over it ſome 
Parmeſan; give it a Colour in the Oven, and ſerve it hot. 


B 


A Neck of Veal in Farced meat Cutlets, 


OIL the Neck of Veal in your Soop ; when it is boil'd 
take it out, and cut all the Fleſh from off the Bones, 
and make it into a good Forc'd-meat, then form the Forc'd. 
meat like Cutlets, with the Ribs ſticking out, put them into 
| aBaking-pan, do them over with Volks of Eggs and Crumb; 


© 


of Bread; put them in the Oven, give them a good Colcur, 
then put them in a Diſh with Gravy under them; ſerve them 


hot. 


' 
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Jo Haſb a Calf's Head. 


For raging a Breaſt of Veal, ſee the Chapter Ragoos. 


OUR Calf's Head being lit and clean'd, and half 
boil'd, and cold, cut ore Side into thin Slices, try it 
in a Pan of Butter; then having a Sauc--pan on the Stove, 
with a Pint of Gravy, a Pint of ſtrong Broth, a Quarter of a 
Pint of Claret, and as much White Wine, a few favoury 
Balls, and a Pint of Oyſters, with Lambs-flones and Sweet- 
breads, boil'd and blanch'd, and flic'd, with Muſhrooms ard 
Trufiies, two or three Anchovies, with tue Shalots, and a 
Faggot of ſweet Herbs, tots'd vp and ſtew's together; ſca- 
ſon it with Nutmeg, Mace, Pepper, and Salt; then (cotch 
the other Side a-croſs and a- croſs; flour, bal e, and broil it: 


The Haſh being thicken'd with brown Butter, put it in the 


I, 


Diſh, | 
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Diſh, lay about it 


of Eggs, flic'd Sweetbreads, carv'd Sippets, and Oyſters ; 
hy in the Head, and place theſe about the Diſh, and gar- 


8 ih it with ſlic'd Orange. 

he Another Way. . 
© OIL your Calf's Head till the Meat is near enough 
* for eating, take it up, and cut it into thin Slices ; then 
ase i Half a Pint of White Wine, and three Quarters of 


2 Pint of Gravy ; put to this Liquor two Anchovies, Half a 
Nutmeg, a little Mace, and a ſmall Onion ſtuck with Cloves; 
boil this up in the Liquor a Quarter of an Hour, then ſtrain 
it, and let it boil gently again ; then put in your Meat, with 
a little Salt, and iome Lemon-peel ſhred fine, and let it ſtew 
alittle ; mix the Brains with the Volks of Eggs, and fry 
them for Garniſh ; when your Head is ready, ſhake in a Bit 
of Butter, and ſerve it up, 


An admirable Way to roaſt a Calf's Head. 


ET a Calf's Head with the Skin on, and ſcald it, and 
boil it an Hour and an Half; when cold, lard it with 
Lemon-peel, and then ſpit it; when it is enough, make a 
good ſavoury Sauce, as you do for a haſh'd Head, ahd put 
into it Forc d- meat Balls, fry'd Sweetbreads, Eggs, and Cla- 
ret, a little Bacon, ſome Truffles and Morels, Muſhrooms 
and Oyſters, and a little Lemon-juice, and mix it all well 
together, with the Sauce, and pour over the Head, It may 
bee as well with the Skin off, as it comes from the 
utcher's. 


Calf's Head Surpriſe. 


fill up the vacant Place with Meat, and make it in 
the ſam. Form as before: You may put in the Middle a Ra- 
200, and cover it with Force-meat ; then waſh it with Egg, 
and crumb it, and bake it; ſo ſerve it. 


To dreſs a Calf's Head. 


OIL the Head till the Tongue will peel; then eut mil 


Half the Head into ſmall Pieces, about the Bigneſs of 
Oyſters; lay the Brains by themſelves; then ſtew it in 


ſtrong Gravy, with a large Ladleful of Claret, and a Hand- 
— Lemon- peel, a Piece of 9 | 


ſul of fweet Herbs, a lit 
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'd Balls, and the Tongue ſlicd and 
arded with Bacon and Lemon- peel; then fry, in the Batter 


O U muſt bone it, and not ſplit it, cleanſe it well, an 


1 


9 
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and Nutmeg ſlic'd; let all theſe ſtew till they are tender. 
then take the other Half of the Head, ſcratch it a-croſs, 
ſtrew over it yr Bread, ſweet Herbs, with a little Le. 
mon-peel ; lard it with Bacon, and waſh it over with the 
Volks of Eggs, and ſtrew over it a little grated Bread; boil 
it well over Charcoal, or Wood Coal; and when it's envugh 

lace it in the Middle of your Diſh ; then cut the ſtew! 

eat, and put in a Pint of Gravy into your Stew-pan, with 
three Anchovies, a few Capers, a good many Muſhroong, 
and a good Quantity of ſv ect Butter, with a Quart of large 
Oyſters ; ſtew them in their own Liquor, with a Blade of 
Mace, a little White Wine; keep the largeſt out to fry, and 
ſhred a few of the ſmalleſt ; then beat the Yolks of Eggs 
and Flour, and dip them in; fry them in Hog's >= 
make little Cakes of the Brains, and cut the Tongue out 
into round Pieces, and dip them in, and fry them ; then 
pour the ſtew'd Meat into the Diſh round the other Half of 
the Head, and lay the fry'd Oyſters, Brains, and Tongue, 
with little Bits of criſp'd Bacon, Force meat Balls, or Sau- 
ſages, on the Top, and all about the Meat; garniſh with 
Horſe-radiſh and Barberries ; ſerve it up hot. 


To reaft. a. Calf 's Head with Oyſters. , 


UT it in two as for boiling ; take out the Brains ard 
the Tongue; parboil them, blanch the Tongue, and 
mince them with a little Sage, Beef-ſewet, or Marrow, and a 
few Qyſters; add to theſe the Volks of four or five Eggs 
beaten, Salt, Pepper, Ginger, Nutmeg. and grated Brea: : 
Then parboil hs Ned, and having dry'd it with a Cloth, 
fill the Skull and the Mouth with the above Ingredients; 
then tuff it with Oyſters, and faſten it to the Spit: As it 
roaſt: preſerve the Gravy, to which put ſome White Wine, a 
little. Nutmeg, a few Oyſters, and ſweet Herbs minc'd ; ſet 
theſe over a Chafing diſh of Coals, put in ſome Butter, the 
Juice of a Lemon, and a little Salt ; beat it up thick, and 
when the Head is diſh'd, pour in it this Sauce, and ierve it. 


To boil a Calf's Head. 
TAKE out the Bones, then have in readineſs Palates 


boil'd tender, Volks of hard Eggs, Oyfters ſcalded, 


and Force meat; ſtuff all this into your Head; and tie it up 
loſe in a Cloth; boil it three Hours, make a ſtrong Gravy 
for. Sauce, and garniſh with fry'd Bacon. 


ol 
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To fouſe a Calf 's Head. 


IRS T ſcald your Calf's Head, take out the Bones, 

then lay it in Water to ſoak ſeven or eight Hours, 
changing the Water twice in that Time, dry it with a Cloth, 
and A it with Salt, and bruiſed Garlick ; then roll it up 
into a Collar, and bind it very cloſe, and boil it up in 
White Wine, Water, and Salt ; when it is boil'd, your 
Liquor in a Pan, put in your Head, keep it for Ule ; ſerve 
it up either in the Collar, or in Slices, with Oil, Vinegar, 
and Pepper. 


To farce Calves Tongues. 


UT a Hole in the Tongues with a ſmall Knife, at the 
+ Throat-end ; then thruſt your Finger in the whole 
Length, making, as it were, a Gut, don't break the Skin, 
then make a Farce of Veal, ſome boil'd Ham, Muſhrooms, 
Parſley, Cives, Pepper, Salt, Nutmeg, a little blanch'd Bacon, 
a Bit of Beef-ſewet, a little Bread ſoak'd in Cream, the Yolks. 
of three or four Eggs; haſh all theſe Ingredients together, 
and pound them in a Mortar ; then farce the Tongues, and 
ſet them to ſtew 3 when they are about half ſtew'd, put in a 
Ladleful of Gravy ; ſerve them with a Ragoo of Veal: Sweet» 


breads. 
To boil Calves Tongues. 


B OIL them tender and peel them; lard them with Le- 
mon- peel and fat Bacon; then lay them down to the 


1 


r abate read at er 


* 
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Fire, and half roaſt them; then put them into a Sauce- pan, 
with Red Wine, whole Spice, flic'd Lemon, and a little 

Salt ; boil all together, and. ſerve up upon Toaſts. Thus 
you may do Sheeps Tongues. 


To: roaft Calves Tongues. | « 
IRST ftew them à la Braiſe; then take them up and 
peel them, then lard them with ſmall Slips of Bacon, 
put them on Skewers, tie them on the Spit, and roaſt them 
till they are of a fine brown Colour, ſerve them with Eſſence. 
of Ham, of Bacon, or with a Poivrade: | 


To dreſs Calves Feet. 


OIL them tender, ſlit them in the Middle, put them. 
into a Stew-pan, with Butter, Parfley, Onions '>&: 
(mall, a little Thyme, Mace, Pepper, Vinegar, and Salt; 1. 


— nd k ld 
0 * 


236 The Lapy's ComPANIon, 
All theſe ſtew together till they are enough; then lay your 
Feet in a Diſh, and pour the Sauce over them; ſtew {ons 


raw Parſley and hard Eggs chopp'd together over them, wi 
Slices of Lemon and Barberries. „ * 


Another Way. 


OIL four Calves Feet, a Bit of Beef, a Bit of Val. 

and the Bottom of a white Loaf; put in Salt, three gr 
four Bla ies of Mace, and a Nutmeg ſlic'd; after you have 
ſtrain'd the Broth from the Bones and Skins, have ſome Rice 
ready boil'd to ſtir in it; put a boil'd Chicken in the Mid. 
dle, and Sippets in the Diſh, 


To roc Calves Feet. 


B OIL your Calves Feet very tender, blanch them, et 
them by till they are cold, then lard them thick with 
{mall Lardoons of Bacon. then put them on a ſmall Spit, 
and roaſt thei; then make a Sauce of Butter, Vinegar, and 


ſome Cinnamon beaten up thick, pour it on your Fect, and 
ſerve them up. 


7% fry Veal Sweetbreads. 


AVI NG larded them with ſmall Lardoons, run 2 
| Skewer thro' them, faſten them to the Spit, and roaſt 
them till they are — hrown ; then lay them in a Diſh, in 


which you have put ſome Eiſence of Ham, or good Gravy ; 
ſo ſerve them. 


To fry Veal Swee breads. 


FT E R having blanch'd and cut each Swectbread in 
1 A three or four Pieces, lay th m in a Diſh with an 
Onion cut in Slices, ſome whole Cives, and a Bay leaf, 
Salt, Pepper, two or three Cloves, and Juice of Lemon ; let 
them marinate in this for two Hours; mean while, make a 
Batter as follows : Put into a Pan one Handful of Flour, and 

' a little Salt, beat it into Batter with fair Water, and one 
Egg, melt as big as a Walnut of Butter, and add to it: 
> Take care it be not too thick, nor too thin: Take the 
Sweetbreads out of the Marinade, and having dry'd them 

well between two Napkins, put them into the Batter; heat 
ſome Hog's Lard in a Frying-pan, and put in your Sweet- 
breads, one by one, draining them wail from the Batter ; 
when they are fry'd brown, take them up and drain them; 
then fry ſome Parſley ; lay a Napkin in a Diſh, _us we 
| weet- 
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eweetbreads upon it, and the fry'd Parſley in the Middle; 
& ſerve them in Plates, or little Diſhes, 


| Sqweetbreads of Veal à la Dauphine. 

AKE the N Sweetbreads you can get, order 
them as for a Ragoo, open them and ſlit em round, 

then fill them with Stuffing made of Chickens : Put Slices of 
Veal and Bacon in a Stew-pan, ſeaſon them with Salt, Pep- 
er, ſweet Herbs, fine Spices, whole Chibbols, and an Onion 
cutin Slices. Then put in the Sweetbreads, ſeaſon and ca- 
rer them with Slices of Veal and Bacon; cover the Stew- 
pan, ſtew them with Fire under and over : The Sweetbreads 
being done, take them out, take out the Slices of Bacon, put 
in a Ladleſul of good Broth, let it ſtew, ſtrain the Broth thro? 
a Silk Strainer, take off the Fat, then put the Broth in a 
clean Stew-pan till it turns to a Jelly, put in the Sweetbreads 


your Sweetbreads la.d upon it. 


To farce Veal Sweeibread: a la Dauphine. 


CALD the Sweetbreads a little, and lard them with 

boil'd Gammon ; having prepar'd a very delicious Farce, 
cut a Hole in the Sweetbreads, but not quite through, and 
ſuf them with your Farce; then bake em in a Pan between 
two Fires; in the mean Time, prepare for them a Ragoo of 
Muſhrooms, Truffles, and Artichoak Bottoms, Cocks-combs, 
tuf'd with ſome of the ſame Farce, and a little Chicken 
Cullis ; then clear your Sweetbreads from the Fat, and put 
them into the Ragoo, let them ſtew a little, diſh them, 
ſqueeze in the Juice of an Orange, and ſerve them up to 
Table hot. 


Other Ways of dreffing Veal Sweetbreads. 
V O U may either lard them with thin Slips of Bacon, and 
roaſt them, and order them with a goad Ragoo or 
dauce pour'd upon them, or you may marinate them; cut 
them into Slices, flour them, fry them, and ſerve them up 
with fry'd Parſley and Lemon juice. 


Fricandoes F Veal. 


AVING a Leg of Veal, cut off ſome Slices, beat 
them well with a Knife, lard them, lay them on a 
Table, the larded Side downwards, cover them the Thick- 
neſs of a Crown Piece, with a Farce made of Veal, Beef- 
Marrow, 


+, 


o 


I 
= 


to glaze ; being glaz'd, put an Eſlence in your Diſh, with | 
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Marrow, a little Bacon, and ſome Eggs, ſeaſon'd with Salt 
Pepper, and ſavoury Herbs. Having thus farc'd them, dip 
your Hand in beaten Eggs, and ſmooth the Edges of them: 
Lay them in a Stew-pan with a little Bacon under them, co. 
ver the Pan, and ſet it over the Stove ; put likewiſe a lit: 
Fire upon it. You muſt keep them thus till they are brown 
on both Sides, then take them up, let the Fat drain from 
them, and put them again into a Stew-pan, with ſome Gra. 
vy; let them ſimmer a-while in it; take off all the Fat, pu 
in a Drop of Verjuice ; then lay them in a Diſh ; pour on 
them a Ragoo of Muſhrooms, Truffles, and Sweetbreads, 
And ſerve them hot. 


When Fricandoes are uſed for Garniſhing, they are dreſod 


the ſame Way, but not larded. 


To dreſs a Calf's Liver, à la Braiſe. 

ARD the Liver with Lardoons high ſeaſon'd: Lay 
Ho thin Slices of Bacon over the Bottom of a Stew. pan, 
and Slices of Bcef; ſeaſon them wita Salt, Pepper, and Spice; 
Add an Onion ſlic'd, a whole Leek, Parſnips, Carrots, ſome 
ſhred Parſley, and ſweet Herbs. Put in your Liver, and 1) 
the ſame Seaſoning and Roots over it, that you did under it, 
alſo Slices of Beef and Bacon ; cover the Pan, and put Fire 
both over and under it. Then make a Ragoo of Muſhrooms, 
, Artichoak-bottoms, and Aſparagus-tops, Cocks-combs, and 
Veal-ſweetbreads ; toſs theſe up in a Sauce-pan with mel:ed 
Bacon; take off the Fat, and thicken it with a Cullis of 
Veal and Ham. When the Liver has ſtew'd enough, diſh it, 

pour the Ragoo upon it, and ſerve it hot for a firſt Courſe. 
You may alſo ſerve it with Slices of Ham, prepar'd as fol- 
lows : Lay Slices of Ham in the Bottom of a Stew-pan, cover 
it, and ſet it over a Stove to ſweat ; when it begins to ſtick 
to the Pan, put in ſome Gravy, and when it has ſimmer d a 
little, thicken it with a Cullis of Partridges, or ſome other 
{ Cullis. Lay your Liver into your Saingaraz, pour it on your 
Liver, and ſerve it hot. | 
Or you may ſerve your Liver with a Ragoo of Succory, 

or of Cucumbers, or with a haſh'd Sauce. | 


To roaſt a Calf's Liver. 
ARD your Liver well with large Slices of Bacon, 
faſten it on the Spit, roaſt it at a gentle Fire, and ſerve 
it up with good Veal Gravy, or a Poivrade. 
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Calves Chitterlings er Andouilles. 

AK E ſome of the biggeſt Calf's Guts, cleanſe them, 

cut them in Pieces 1 to the Length of the 
puddings you deſign to make, and tie one End of theie Pieces, 
then take ſome Bacon, with a Calf 's-Udder, and Chaldron 
danch d, and cut in Dice or Slices; then put them in a 
de pan, and ſeaſon with fine Spice pounded, a Bay- leaf, 
fone Salt, Pepper, Shalot, cut ſmall, aud about half a Pint 
of Cream; tols it up, then take off the Ian, and thicken 
your Mixture with tour or five Volks of Eggs, and ſome 
Crumbs of Bread ; then fill up your Chitterliugs with the 
Sufing, keep it warm, then tie the other Ends with Pack- 
thread, blanch and boil them Lke Hog's Chitterlings, let 
them grow cold in their own Liquor. Betore you ſerve 'em 
up, boi] them over a moderate Fire, and ſerve them up pretty 
hot, This Sort of Andeuilles, or Puddings, muſt be made in 
dummer, when Hogs are ſeldom kill d. 


Calves Chitterlings ano:ber Way, 


UT a Calf's Nut in Slices of its Length, and the 

Thickneſs of a Finger, together with ſome Ham, Ba- 
con, and the White of Chickens cut aiter the ſame Manner; 
put the Whole into a Stew-pan, ſeaſon it with Salt, Pepper, 
lweet Herbs, and Spice; take Guts cleans'd, cut and divide 
them in Parcels, fill them with your Slices; then lay in the 
Bottom of a Kettle ſome Slices of Bacon and Veal, place 
them over your little Chitterlings, ſeaſon them with tweet 
Bail, Bay-leaves, Salt, — Slices of Onion, and Cloves 
of Garlick, and make another Laying with Slices of Eacon 
and Veal over them, pour in it a Pint of White Wine, and 
let it ew with Fire under and over; — done, broil your 
Puddings on a Sheet of Paper, and ſerve them up hot. 


To do a Leg of Pork Ham Fiſbion. 
AK E a Leg of Pork, and let it be cut like a Ham; 
then take a Quart of ordinary Salt, and a Quart of 
Bay-ſalt, and heat it very hot, then mix it with a Found of 
coarſe Sugar, and an Ounce of Salt-petre beaten fine, and rub 
the Ham well with it, and cover it all over with what is left, 
for it muſt all go on, ſo let it lie three Days; then turn it 
every Day for a Fortnight; then take it out, and ſmoak it 
4 you do Bacon or Tongues; The Salt muſt be put on as 
lot as you can, 
T 
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To /alt Hams 7» tefit lite Weſtphalia one,. 


ET Salt-petre, ſalt your Ham with it very well, let! 
lie therein for a Week; take clean Aſhes of Aſh-woc 
boil them in fair Water, to a ſtrong Lee, let it ſtand and ſet 
tle ; then take off the clean Water, and boil it again, make 
ing it a ſtrong Broth with ordinary Salt; when it is cold 
put in the Ham, let it lie a Month in Brine ; then diy! 
well, without ſmoaking, and they will have the right Tall 
of We/tphalia Hams, 


Another Way. 


E T the Ham be hot, being juſt kill'd, and prapare ty 

Ounces of Bay-ſalt, and two Ounces of Salt-petre 
then cover it, and let it ſtand nineDays ; then ſalt it with the 
two Salts, and hang it ap in a Chimney of Wood-ſmoz 
for three Days; then hang it in the Kitchen, where it m 
have a little Warmth of the Fire. 


To pickle fix Hams of Pork. 


NE Peck of Bay- ſalt, Half a Pound of Salt-petre, and 
*five Pounds of brown Sugar, being put to as much be 
Water as will heat the Hams Blood-warm, mix it well toge 
ther; if your Hams are large, they muſt lie three Week it 


ges 
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Pickle, or more; but if ſmall, two will do: Keep thengun 4 
der the Pickle, and ſtir your Pickle twice a Week 11 A 
them. If you love the right Vepbalia Taſte, let them han tc 

tin 11x 


in the Smoak three Weeks or a Month. | 
The ſame Time will do for a Tongue in the Pickle lt, 
Smoak, and 1s the right Way for a Piece of Beef of thi 


ſame Subſtance, 


To pickle Pork. iter oy 
ONE your Pork, and cut them into Pieces, of a Sint 
to lie handſomely in the ub or Pan you intend tc 

pickle it in; then rub every Piece well with Salt-petre, an FT 

take common Salt, and Bay-ſalt, of the laſt Half the Quan 
tity of the other, and rub-the Pieces well again with theſe 
gut Salt at the Bottom of the Veſſel, and lay in the Piece l aboui 
one upon another, as cloſe as you can; cover every piece 
with Salt, and fill the hollow Places on the Sides with Sa of it, 
like wife; and as the Salt melts on the Top, ſtrew on more 
thus order d, it will keep a great while. t petre, 


ol 
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To pickle Pork another Way. 


ALT the principal Pieces of Pork lightly with ordinary 
Salt; then lay them hollow, that the Blood may drain 
Com it, with the fleſhy Side downwards; let it lie two or 
tree Days amongſt the Salt; put ſome beaten white Pepper, 
d a few Cloves bruis'd ; ſalt it well, and pack it very cloſe 
n the Thing you keep it in, with the Rind downwards, co- 
er it with Sit and when it has ſtood near three Weeks, put 
1 ſo much Salt and Pickle as will cover it; and then lay a 
ile Bottom on the Top, to keep it under Pickle. We put 
be ordinary and bony Pieces by themſelves, 


Another May. 


KE one Gallon of Spring Water, Half a Pound of 
Bay-ſalt, the like Quantity of coarſe Sugar, three 
uges of Salt-petre, which muſt be boil'd all together, and 
au muſt ſkim it when cold; the Pork is to be cut into what 
d pieces you think moſt proper, which muſt be laid down 
ole, and then pour the Liquor upon it; it muſt be kept from 
ke Air; it will be fit for Uſe in about eight Days. If your 
ickle don't keep well, it muſt be freſh boil'd ; ſkim it Fhen 
ald, as before, and then put it to the Meat again. 


15 Another Way to do a Leg of Pork Ham Fafhion, 
* AK E your Pickle ſtrong enough with common Salt 
an to bear an Egg, and enough to cover two Hams, then 


tin ix Ounces of Salt-petre, three Quarters of a Pound of 
g. alt, and a Pound of brown Sugar; then boil them all 
gether, and ſæim it; let it be cold, then put the Hams in, 
ming them every Day till they are ſalt enough, which will 
near three Weeks; then take them out, and put melted 
ter over them, and hang them up. 


dine 

* Another Way to ſalt Hams. | 
u FT ER your Ham has been kept about twenty-four 
van Hours, or double that Time, according to theWeather, 


n falt it well with common Salt, and take care to rub it 
ll about the Knuckle: To a Ham of between 20 or 30 
nds, take threeOunces of Salt-petre pounded very fine; take 
if of it, mix it with a Handful of common Salt, an drub that 
| into the Ham again; then take the Remainder of the 
-petre, and mix it with one Pound of coarſe Sugar, and 


d Pounds of common Salt, and then rub the Ham well wit! 
ol, J. M it 


thus, it may be remov'd into a Place for Uie, but den't d 
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it as before: Let it lie in this for three Weeks, but be ſur 
to turn it every Day, rubbing it well with the Brine it lies in 
after which hang it up to dry. 


, * 
To make Beef Hams, 


AKE a ſmall Leg of Beef, cut Ham Faſhion ; ,M 
Ounce of Bay-ſalt, 'the like Quantity of Salt-petr Nee, 
one Po und of common Salt, and a Found of coarle dn 0 
(which — will ſerve ſor near twenty Pounds of ef jd Fa 
the Meat muſt be well rubb d with the above Iugredier:;{i. - - 
and tuin'd every Day; when it has laid a Month, at lea per 
take it out, roll it in Bran, and hang it in Wood Smoal: { — 
a Month, but not too near the Fire ; when you have et — 


ld, un 
To make Veal Hams. | h'd w 


ET a Leg of Veal cut like a Ham; then take ir Ft i 

of Bay-falt, two Ounces of Salt petre, and one P e 
of common Salt, mix them together, with one Ounce of Ju *. c 
niper berries, beat; rub the Ham well with theſe Ingred le me! 
dients, and lay it in any Thing of a fit Size, with the e! 
downwards; it muſt be rubb'd every Day with the Pic and 
for at leaſt ſixteen Days; aftewards, hang it in Wood-Smei! thas to 
for as many Days. Theſe Hams are ſometimes boil'd, et. 
ſometimes roaited ; either Way they ae very good. Mime 
Pickle that is left will do four or five Tongues, 


hang too hot. 


To make Mutton Hams. | A 
E T a large, fleſhy Leg of Mutton, cut like a Han JW. a 
take one Ounce of Salt-petre, a Pound of coarſe dug of 

the like Quantity of common Salt, mix them, and rub c ben you 

Ham therewith ; lay it (in any Thing you have large enouM" the f. 

to hold it) with the Skin-ſide downwards, and mind to rub WP the 1) 

every Day, for ſixteen Days; then roll it in Bran, and har Wing ; \ 

it in Wood-Smoak for a Fortnight ; it may then be hung de it a 

for Uſc ; it eats beſt broil'd in Raſher s. Ke the! 

| You may omit the Salt petre in doing Hams of all Kinde it wit! 
as it is well known it bes them hard ; the red Colow 

procyres, may be had by uſing a ſmall Quang of Cochine 

to tincture the Pickle withal; nor is the Cochineal am 

notwithſtanding the Salt-petre be uled. 
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To dreſs a Ham à la Braife, 


LEAN the Knuckle, take off the Swerd, and lay it in 

Water to freſhen ; then tie it about with a String ; take 
elices of Bacon and Beef, beat and ſeaſon them well with 
Spice, and ſweet Herbs, lay them in the Bottom of the Kettle 
with Onions, Parinips, and Carrots ſlic'd, alſo ſome Cives 
nd Parſley ; lay in your Ham the fat Side uppermoſt, lay 
wer it Slices of Beef, and upon them Slices of Bacon, and 
yer them with the ſlic'd Roots and Herbs as under it, cover 
e Kettle with its own Cover, and cloſe it up with Paſte ; 
it Fire both over and under it, and let it ſtew with a gentle 
ire for twelve Hours; then ſet it by to cool; when it is 
jd, uatie it, put it into a Pan, dradge it well with grated 
cad, and brown it wich a hot Iron; then ſerve it up, gar- 
d with raw Parſley. | 
fit is to be eat hot, lay it in a Diſh, and pour over it the 
go follow ing: Take Veal Sweetbreads, Livers of Fowls, 
Ks. coinbs, Muſhrooms, and Truffles; toſs theſe up in a 
tle melted Bacon, moiſten them with Gravy, and ſet them 
the Fire a ſimmering for Half an Hour, then take off the 
it, and thicken it with a Cullis of Veal and Ham. Serve 
thus for a firſt Courſe. 
Sometimes it is ſerv'd up with a Ragoo of Crawfiſh, and 


metimes with a Carp Sauce. 
| KE off the Swerd, and lay it a freſhening in luke- 
warm Water; then lay it in a Pan, pour upon it a 
urt of Canary, and let it ſteep in it for ten or twelve Hours, 
hen you have ſpitted it, put ſome Sheets of white l'aper 
er the fat Side, pour the Canary, in which it was ſoak'd, 
o the Dripping-pan, and baſte it with it all the while it is 
ling; when it is roaſted enough, pull off the Paper, and 
Woe it well with crumbled Dread and Parſley ſhred fine; 
ke the Fire briſk, brown it well, and ſet it by to cool; 
e it with green Parſley for a ſecond Courſe, 


To make Eſſence of Ham. 


ET the Fat off a Ham, and cut the Lean in Slices ; 
beat them well, and lay them in the Bottom of the 
V. pan, with Slices of Carrots, Parſnips, and Onions; 
er your Pan, and ſet it over a gentle Fire; let them ſtew 
they begin to tick, then ſprinkle on a little Flour, and 
M 2 turn 


To roaſt a Ham or Gammon, 


W 
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turn them; then moiſten them with Broth and Veal Gravy, 
ſeaſon them with three or four Muſhrooms, as many Traffic, 

a whole Leek, ſome Baſil, Parſley, and Half a Dozen Cloye; T 
or inſtead of the Leek, you may put a Clove of Garlick: par 
in ſome Cruſts of Bread, and let them ſimmer over the Fire 
for three Quarters of an Hour; ſtrain it, and ſet it by for 


Uſe. 
| To roaſt Pork without the Shin, 


AKE any Joint of Pork, not ſalted, and lay it down 
to the Fire till the Skin may be taken off; then take 
it up, and take off the Skin; then ſalt it and roaſt it; mike 


Sauce for it of Red Wine, Crumb of Bread ſlic'd thin, and: lay th 
little Water; boil all theſe together, put to it ſome Salt,: 
Piece of Butter, and the Juice of a Lemon, or Vinegar; whe 
your Pork is roaſted enough, flour it, lay it in a Diſh, and C 
pour your Sauce over it. t 
To rooſt a Breoft of Pork. 2 
AK E a Fore- quarter of Pork, cut off the Knucke Goth, 
leave as much Skin on the Breaſt as you can; diva fguce i 
the Neck from the Breaſt, leaving the Breaſt as large as yo | 
can ; take the Bones out of the Kraft and rub it well ore 
with Salt; then having ſhred Sage and Thyme ſmall, an L 
beaten a Nutmeg, Cloves, and Mace ſmall, mix the Spire... 
and Herbs together, and ſtrew them thick all over the Meat — p « 
and rub it well in; then roll it up tight with the Fleſh in 8 a 
ward, tie it faſt together, ſpit it length ways, and roaſt i. N Sauce 
To broil Pork Steaks. ud, 
AKE a Loin of Pork, cut off the Skin, and ſome 
the Fat; then cut off the Steaks very thin, and be O 
them with your Cleaver, as broad and as thin as you cat ſe 
ſeaſon them with Salt and Sage ſhred fine ; then lay them ley, an 
your Gridiron, and ſeaſon the other Side; let your Sauce! Juniper 
drawn Butter, Vinegar, and Muſtard ; when they are read et B 
diſh them up, and put the Sauce over them, — 
Another Way. = | 
AKE a Loin, or Neck of Pork, cut off the Skin, Courſe. 
cut it into Cutlets, ſeaſon them with Sage, Parſley, a lame W 


Thyme, cut ſmall, Pepper, and Salt, and Crumbs of Bread 
mince all together, and broil them ; ſauce them with Mu 
ard, Butter, Shalot, Vinegar, and Gravy ; ſo ſerve them av 
hot, \ L 


de Laps COMPANION. 245 


To dreſs a Loin of Pork with Onions. 


AKE a Fore-loin of Pork, and roaſt it, as at another 

Time, peel a Quarter of a Peck of Onions, and ſlice 
them thin, lay them in the Dripping-pan, which muſt be 
very clean, under the Pork, let the Fat drop on them; when 
the Pork is nigh enough, put the Onions into a Sauce — 
et them ſimmer over the Fire a Quarter of an Hour, ſhaking 
them well, then pour out all the Fat as well as you can, 
ſhake in a very little Flour, a Spoonful of Vinegar, and three 
Tea-ſpoonfuls of Muftard, ſhake all well together, and ſtir 
in the Muſtard, ſet it over the Fire for four or five Minutes, 
lay the Pork in a Diſh, and the Onions in a Baſon, 


A Hog's Head Cheeſe Faſhion. 
ONE it, and lay it to cleanſe twenty four Hours in Wa- 
ter and Salt, and fcrape it well, and white, lay Salt on 
the Inſide, to the Thickneſs of a Crown Piece, and boil it 
very tender, then lay it in a Cheeſe-preſs, cover it with a 
Cloth, and when cold it will be like a Cheeſe. You may 
ſauce it. 
| Chine or Leg of Pork roafitd and fluffed. 
AKE a Leg, or Chine, and make a Stuffing. witly 
dere Parſley, Thyme, and the fat Leaf of the Pork, 
Eggs, and Crumbs of Bread; ſeaſon with Pepper, Salt, Nut- 
meg, and Shalot, and ſtuff it thick, then roalt it gently, and 
when a quarter roaſted, cut the Skin in Slips; make your 
Sauce with Lemon peel, Apples, Sugar, Butter, and Muſt- 


ad, 
po dreſi a Leg of a Wild Boar. 

OUR Leg being larded with thick Bacon, and ſea- 

ſon'd with Salt, Pep r, ſweet Herbs, fine Spices, Parſ- 
ky, and Chibbol, cut ſmall, let it be pickled with Vinegar, 
Juniper-berries, Salt, Pepper, Onions, ſome Sprigs of Parſley, 
weet Baſil, Thyme, and Bay-leaves ; and, being. pickled 
enough, put it on the Spit, baſting it with your pickled Li- 
qo when it is enough roaſted, diſh it up, nnd, putting a 
epper ard Vinegar Sauce over it, ſerve it up for the 2 
Courſe. A Fore- quarter, or a Shoulder, may be dreſs'd the 


me Way. 
To brei Melts. 


AKE the largeſt and freſheſt Hog's Melts, ſew them 
up on each Side, and at one End, ſtuff them with Sage 
ad Onion cut ſmall, ſeaſon'd wn and Pepper; then 

3 | 


ſew *© 
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ſew up the other End, and lay them on to broil over a mo 
derate Fire: Serve them up with drawn Gravy, with or with 
out Claret, having firit drawn out the Threads, 


Another Way. 


REPARE them as above, and ſtuff them with the (an, 
* Ingredients you uie for Veal. | 


Hogs Ears Forced. 


22 four Hogs Ears and half. boil them, or take e 
ſous'd; make a Force meat thus. Take Half a Pound 
of Beef-ſewet, as much crumbled Bread, an Anchovy, fon 
Sage, boil and chop very fine a little Parſley, mix all toge 
ther with the Volk of an Egg, a little Pepper, lit your Ea 
very carefully to make a Place for your Stuffing, fil the 
flour them, and fry them in freſh Butter. till they are of a fn 
light Brown ; then — out all the Fat clean, and putt 
them Half a Pint of Gravy, a Glaſs of White Wine, thre 
Tea-ſpoonfuls of Muſtard, a Piece of Butter as big as 
Nutmeg roll'd in Flour, a little Pepper, a ſmall Onio 
whole; cover them cloſe, and let them ſtew ſoftly Half: 
Hour, ſhaking your Pan now and then. When they a 
enough, lay them in your Diſh, and pour your Sauce one 
them ; but firſt take out the Onion. This makes a ve 
pretty Diſh ; but if you would make a fine large Diſh, tak 
the Feet, and. cut all the Meat in ſmall thin Pieces, and tte 
with the Ears. Seaſon with Salt to your Palate. 


To dreſs Hogs Fect and Ears. 


HE N you have clean'd them well, put them into 
Baking-pan, with a Bay-leaf, a large Onion, : 

as much Water as will cover them, ſeaſon with Salt ar 
pepper, and bake them; keep them in this Pickle till the 
are wanted; then take them out, and, cutting them in hand 
ſome Pieces, fry them; and take for Sauce three Spoonft 

of the Pickle, ſhake in ſome Flour, a Piece of Butter, and 

- Spoonful of Muſtard ; lay the Ears in the Middle of the Dil 

the Fect round, and pour the Sauce over. 


To pickle Pigs Feet and Ears. 


'E AKE your Feet and Ears ſingle, and waſh them ve 
ſplit the Feet in two, put a Bay- leaf between er 
Foot; put in almoſt as much Water as will cover the 


When they are well ſoak'd, add to them Cloves, 1 
ATT | wht 
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whole Pepper, and Ginger, Coriander-ſeed, and Salt, accord- 
ing to your Diſcretion ;- put to them a Bottle or two of Rhe- 
% Wine, according to the Quantity you do, Half a Score 
Bay-!eaves, and a Bunch of ſweet Herbs: Let 'em boil ſoftly, 
till the are very tender; then take them out of the Liquor, 
hy them in an earthen Pot, then ſtrain the Liquor over em; 
when they are cold, cover them down cloſe, and keep them 
for Uſe. 

You ſhould let them ſtand to be cold; ſkim off all the Fat, 
and then put in the Wine and Spice. 

They eat well cold ; or at any Time heat them in the 
ſelly, and thicken it with a little Piece of Butter roll'd in 
Flour, and it makes a very pretty Dich; or heat the Ears, 
and take the Feet clean out of the Jelly, and roll it in Yolk 
of Eng, or melted Butter, and then in Crumbs of Bread, and 
Froil them; or fry them in freſh Butter; lay the Ears in the 
Middle, and the Feet round, and pour the Sauce over ; or 
you may cut the Ears in long Slips, which is better : And if 
you chuſe it, make a good nm Gravy to mix with them, 
2 Glaſs of White Wine, and ſome Muſtard, thicken'd with a 
Piece of Butter roll'd in Flour, 

„ m 1,15: 3 oi, Spitatoep' of Bra. |... 

OIL two or three Pair of Neats Feet very tender, then 

take a Piece of Pork, boil it near enough ; then pick 
the Fleſh off the Feet, roll it up in the Pork, as they do 
Braun, very tight; then take a ftrong Cloth, with ſome 
coarſe Tape, roll it tight round, and tie it up in a Cloth, and 
doll it till it is ſo tender you may run a Straw through it; let 
it be hung up in a Cloth till it is quite cold; after which, 
put it into ſome ſouſing Liquor, and it is fit for Uſe. 


Spuſe for Brawn. 
OIL half Beer and half Water, and Wheat-bran 4 
Salt well together, and ſo ſtrain it; and when it is 
add more Salt, and in a Fortnight new boil it. 
A Pig roaſted. = 

UT in the Belly a Piece of Bread, ſome Sage and Parſ- 
ley chopp'd ſmall, and ſome Salt ; ſew up the Belly, 
and ſpit it, and roaſt it ; when warm thorough, rub it all over 
vith a Feather dipt in Oil, to prevent its bliſtering, or a Piece 
of Butter on Paper ; when enough, cut off the Ears and 
the Under-jaws, and lay round your Diſh, and make a Saace 
with the Brains, thick Butter, Gravy, and Vinegar, and lay 
under : Make Currant-Sauce in > Com 

M 4 A Pig 


2 
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A Pig three Ways. 


IRS T ſkin your Pig up to the Ears, and then cut it in 
Quarters, and draw it, with Thyme and Lemon, as you 
d Lamb, or roaſt it plain as Lamb; ſend it tg the Table 
with Mint-(guce, and garniſh with Water ereſſes; then take 
the Skin, and make a good thick Plumb-pudding Batter with 
good Sewet, Fruit, and Eggs ; fill up the Skin to the Ear, 
which ſew up, and put it in your Oven, and bake it, and it 
will appear as a roalt Pig. Another Way: When you goto 
kill your Pig. yay him about the Yard till he lies down, 
then ſtick him, ſcald him, and roaſt him, and he will eat 
well; or you may bone him, and ſtuff him with good ſavour 
Force-meat, or roaſt him plain with Sage, Salt, and Bread, 
in his Belly, and ſerve with Currant-ſauce, and ſavoury 
Sauce under, 


A Pig Lamb Faftion. 


KIN it, and leave the Skin whole with the Head on, 

then chine it down as Mutton, and lard it with Lemon- 
peel and Thyme, and roaſt them in Quarters as Lamb ; the 
other Part fill full with a good Country thick Plumb-pudding; 
_ up the Belly, and bake it; the Pig will look as if rol 
ed. 


To roaſt the Hind. guarter of a Pig Lamb Foſtion. 
T the Time of the Year when Houſe-lamb is very 
dear, take the Hind-quarter of a large Pig ; take off 
the Skin and roaſt it, and it will eat like Lamb with Mint- 
{auce, or with a Sallad, or Seville Orange, Half an Hour 
will roaſt it. 


A Pig Rolliard. 


Vo U muſt bone it, leaving the Head whole, and wah 

EL it over with Eggs; ſeaſon it with Pepper, Salt, ard 

Nutmeg, and lay over ſome Force-meat, then roll it up, and 

either,roaſt it, or bake, or ſtove it: You may cut it in fix 

Pieces, and ſend the Head in the Middle; make Sauce with 

the Brains and Sage, Butter, Gravy, and Vinegar ; ſo ſerve 
away hot. | 

A Pig in Jelly. 
UT it in Quarters, and lay it in a Stew-pan : Lo on 
E Calf's Foot, and the Pig's Feet, put in a Pint of E 


Wine, the Juice of four Lemons, and one Quart of ** 
= | ealon 


* 
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on with Nutmeg and Salt; ſtove it gently two Hours, let 
fend till cold, and ſend it up in its Jelly, ; 


To d e a Pig the French Way. 


PI T your Pig, lay it down to the Fire, and let it roaſt 

till it is thoroughly warm, then cut it off the Spit, and 
Tide it into about twenty Pieces, ſet them to ſtew in White 
Wine and ſtrong Broth, ſeaſon'd with grated Nutmeg, Pep- 
yer, two Onions cut ſmall, ſome ſtripp'd Thyme, Gravy, 
Butter, Vinegar, and two or three Anchovles; when it is 
enough, diſh it in the Liquor it was ſtew'd in, with flic'd 
Orange and Lemon upon it. 


To dre a Pig au Pere: dowllet. 


UT off the Head, cut the Pig in Quarters ; lard them 

( with large Lardoons well ſeaſon'd: Lay a Napkin in 
the Bottom of a Kettle, and put ſome Bards of Bacon upon 
it; upon them place the four Quarters of the Pig, and che 
Head in the Middle of them ; ſeaſon it with Cloves, Nut- 
meg, Mace, and Cinnamon, with aſil, Bay-leaf, Salt, Pep- 
r, two Rocamboles, a flic'd Onion, and Lemon, Carrots, 
Ferlaips, Parſley, and Cives, then cover it with Bards of 
Bacon ; and having laid them in a Stew. pan, cover it, and 
ſet it over a Stove ;. when it begins to ſtick, as when you 
make Veal-gravy, moiſten it with good Broth, but take care 
to keep it — — pour it into the Kettle, with a 
Bottle of White Wine, and ſtew your Pig in it: When it is 
enough, take it off the Fire, and if you would ſerve it cold, 
in Plates and little Diſhes, let it ſtand till it is cold in its owns 
Liquor; then take it out, and drain it well, wipe it with a 
Linen Cloth to make it as white as you can, and ſerve it en 
a Napkin laid in a Diſh, the Head in the Middle, the ſour 
Quarters round it, and garniſh'd with Parſley. You may like 
wile ſerve it hot, for a Diſh-of the firſt Courſe as follows: 
When your Pig is almoſt ready, take ſome Veal Sweetbreads, 
Muſhrooms, and Truffles, toſs them up in a Stew-pan, with a: 
little melted Bacon; moiſten them with good Gravy, and 
when they have. fimmer'd till they are ready, take off the Fat, 
and thicken them with a Cullis of Veal and Ham ; or with: 
the Yolks of Eg 5, or a Piece of Butter roll'd in Flour ; hav- 
ng thus prepar 4 your Ragoo, and the Pig being ready, take 
t up, drain it well, lay the Head in the Middle of the Diſh, 
the four Quarters round it, ſo pour the Ragoo upon its and 


M. 5 | „ 


ſerve. it. hot. 
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To dreſs a Pig the German May 


1 a Pig, cut it in Quarters, and toſs them up i 
melted Bacon, then boil them in good Broth, ſeaſon 
with an Onion ſtuck with Cloves, a Faggot of Herbs, Sal 
Pepper, and Nutmeg ; when it is almoſt boil'd, put in Ha 
a Pint of White Wine: Then toſs up in the fame melted 3; 
con, in which you toſs'd up your Pig, ſome Oyſters, and 
little Flour, a Slice or two of Lemon, ſome Capers, an 
ſton d Olives # When you ate ready to ſerve away, {queezy 
in the Juice of a Lemon, and garnith the Brims of your Dif 
with the Brains of your Pig fry'd, and ſome fry'd Parſley, 


A Pig Metelot. 


0 UT and ſcald your Tg. and cut off the Head and Petty 
toes, then cut your Pig in four Quarters, put then 
with the Head and Toes, in cold Water; cover the Botton 
of a Stew -pan with Slices of Bacon, and place over them thi 
ſaid Quarters with the Petty-toes, and the Head cut in two 
| Seaſon the Whole withMalt, Pepper, ſweet Baſil, Lyne 
Bay- leaves, Onions cut in Slices, with a Bottle of Whit 
Wine; lay over more Slices of Bacon, pour over it a little 
Water, let it boil ; take two large Eels, ſkin, gut, and wa 
them ; cut them into Pieces of five or fix Inches long, an 
when your Pig is half boil'd, put in your Eels; then boil 
Dozen of large-Crawhiſh, cut off the Claws, and take off tl 
Shells of the Tails. When your Pig and Eels are enough 
lay firſt your Pig, with the Petty-toes, and the Head, into the 
Diſh you deſign to ſerve them up in; then place over the 
your Eels and Crawfiſh, with ſome Ham Gravy, and ſomt 
Cuallis of Crawfiſh, if you have any; or take the Liquor the) 
were boil'd in, ſkim off all the Fat, then add to it Half a lr 
of ſtrong Gravy, thicken'd with a little Piece of burnt Butter 
and pour over it; then garniſh with Crawfiſh and Lemon 
fry the Brains, and lay round the Diſh, | 


To /ouſe a Pig. 

3 UT off the Head of a large Pig, then ſlit him through 
the Middle, then take out his Bones, then lay him it 
warm Water one Night, then collar him up like Braun 
then boil him tender in Water, and when he is boil'd, pul 


him in an Earthen Pan, in Water and Salt, for that will make 
him white, and ſeaſon the Fleſh, for you muſt not put Salt 


the Boiling, ſor that will make it black ; then take a E. | 


by, 2 
grate 
Thy 
the ] 
ſick 
ſet u 
grate 
and 
the s 
Butte 
thich 


T1 


thro\ 


7 


% 


The LADY'S COMPAN{AIpN. 251 
of the ſame Broth, and a Quart of White Wine, boil them 
together to make ſome Soule for it; put into it two or three 
Bay-leaves; When it is cold, uncloath the Pig, and put it 
into the ſame Souſe, and it will continue a Quarter of a Year. 
|t is a neceſſary Diſh in any Gentleman's Houſe. When 
you ſerve it in, ſerve it with green Fennel, as you do Stur- 
geon, with Vinegar in Saucers, | 


To roaft a Pig with the Hair on, 


RAW your Pig very clean at the Vent, taking out the 
Guts, Liver, and Lights ; cut off his Feet, and truſs 
him ; prick up the Belly, ſpit him, lay him down to the Fire, 
take care not to ſcorch him: When the Skin begins to riſe ' 
up in Bliſters, pull off the Skin and Hair: When you have 
dear d the Pig, of both, ſcotch, him down to the Bones, baſte 
him with Butter and Cream, being warm; then take Salt, 
Sugar, and grated Bread, mingled together, and drudge him 
with it, till it is cover d Half an Inch or an Inch thick: 
When it is roaſted enough, ſerve it up Whole, with Sauce 
made of Wine Vinegar, whole Cloves, whole Cinnamon, 
and Sugar, boil'd to a Syrup. _ ut La s 


To roaſt a Pig with the Skin off. , 


* your Pig be newly kill'd, draw, him, flea him, 
and wipe him very dry with a Cloth; then lay him 
by, and make a hard Meat with Creamy, thetYolks of Eggs, 
grated Bread, Salt, Beef-ſewet, Cloves, beaten Mace, and 
Thyme ſhred ; make of theſe a pretty ſtiff Pudding, ſtuff 
the Belly of the Pig with it, ſew it up; then ſpit Four Pig, 
ſick%t full with Sprigs of Thyme ; lay it down to the Fire, 
ſet under it a -Diſh with Claret, Salt, Vinegar, a Nutmeg 
grated, and Thyme : As the Pig roaſts, baſte it with theſe, Y 
and when it is enough, froth it up with Butter; then gake 
the Sauce into which it dropp'd, and put to it a Piece of 
Butter, and ſome Lemon minc'd; and having beat it up 
thick, diſh your Pig with it. 


| To bal a Pig. 75 "7 \ 
AKE .a young ſucking Pig, and lay him round with 
his Tail in his Mouth, and put him into a Pot of Water, 


throw in a good Handful of Salt; put in a Bunch of — 
ar- 


8 1 


{ 


fl 
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Marjoram, Winter-ſavoury, Thyme, and Roſemary ; whey 
the Pig is half boil'd, take it up, and flea off bis Skin, then 
cut him into Quarters, and lay bim in a Stew-pan with Cur- 
rants, and Mace: When he is ſtew'd enough take him up, 
Tay Sippets in the Diſh, the Pig on them, and pour the afore. 
faid Ingredients over him. 


Another Way. 


$- UT your Pig in Quarters, and boil them in good Broth, 
ſeaſon'd with an Onion ſtuck with Cloves. a Bundle of 
Pot- herbs, Salt, Pepper, and N _— when they are near 
boil'd put in a Pint of White Wine; Jet your Sauce be Oy- 
ſters, ſome Slices of Lemon, and Capers ; garniſh your Diſh 
with the Brains of your Pig fry'd, and ſome fry'd Parſley, 
laying a little Heap of Brains, and another of Parſley, 


To make a Pig taſte like a Wild Boar. 


AK E a living Pig, and let him ſwallow the following 
Drink, 2 in a Stew-pan 2 little Water and 
Vinegar, with ſome Roſemary, Thyme, ſweet Baſil, Penny- 
- royal, Bay-leaves, Sage, and Marjoram : This being boil'd, 
and then cold, make the Pig ſwallow it, and whip him to 
Death ; let him lay to cool at out two Hours, and, when cold, 
ut him, and put a Bunch of the ſame ſweet Herbs, uſed in 
the Draught. into his Belly; then ſkin all the Pig but the 
Head, which muſt be ſinged; cut the Ears cloſe off; truſs 
it, and lard it with middling Bacon, put it on the Spit, and, 
when roaſted, ſerve it up hot with Pepper and Vinegar Sauce 


over it. 
09 ME don't love any Sage in the Pig, only a Cruſt of 
| Bread ; but then you ſhould have a little dry'd Sage 
rutb'd, and mix'd with the Gravy and Butter. Some love 
Bread-ſauce in a Baſon, made thus : Take a Pint of Water, 
Put in a good Piece of Crumb of Bread, a Blade of Mace, 
and a little whole Pepper; boil it for about five or fix Mi. 
nuts, and then pour the Water off; take out the Spice, and 
beat up the Bread with a good Piece of Butter. Some love a 
few Currants boil'd in it, a Glaſs of Wine, and a little Sugar; 
but that you muſt. do juſt as you like it. Others take Half a 


Pint 


Different Sorts of Sauce for « Pig. 


/ 
* 


=> 2 
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Time in doing; and when done, ſet them by to be cold, — — 
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Pint of good Beef gravy, and the Gravy which comes cut of 
he Pig, with a Pie e ot Butter roll'd in Flour, two Spoonfuls 
of Catchup, and boil them all together; then take the Braine 
of the Pig and bruiſe them fine, with two Eggs boil'd hard 
ind chopp'd ; put all theſe together, with Sage in the Pig, 
and pour into your Diſh. It is very good Sauce. When — 
have not Gravy enough comes out of your Pig with the But- 
ter for Sauce, take about Half a Pint of Veal-gravy, and add 
wit: Or ſtew the Petty-toes, and take as much of that Li- 
quor as will do for Sauce mix'd with the other. 


To dreſs Pigs Petty-toes à la Sante Menehout, 


FTER having dreſs'd your Petty-toes, divide them 
into Halves, and tie every Petty toe together ; then 
lay into a Stew-pan, or Pot, Bards of Bacon in the Bottom, 
and upon them lay a Layer of Petty-toes and ſweet Herbs, 
and upon them lay a Layer of Petty toes and Bards of Ba- 
con, and do the ſame till you have laid in all your Petty toes; 
then put to them a Quart of White Wine, a Bay-leaf or two, 
a little Coriander and Anniſeeds, then cover all over with 
Bards of Bacon; line the Edges of the Stew-pan, or Pot, with 
frong Paper, ſo that the Lid may be exactly fitted, and ſtop 
it up very cloſe ; then fet them to ſtew à la Braiſe, or be- 
tween two Fires, the one under, and the orher over, but let 
not your Fire be too briſk, that the Petty toes may ſtew lei- 
furely for ten or twelve Hours; then take them out, cool 
them, and bread them neatly, then lay them on a Gridiron, 
and broil them, to be ſerv'd up hot among the Intermeſſes. 


To make Royal Sauſages; 


E T ſome Fleſh of Partridges, Quails, Snipes, and Pi- 

geons, ſome of a Chicken, with Veal, and Fat of 
Ham ; all muſt be raw, and mix theſe with Cives, Parſley, 
Muſhrooms, and Truffles, five Eggs, the Whites of but two, 
and two Spoenfuls of Cream ; ſeaſon all this with Pepper, Salt, 
Mace, Nutmeg, and Cinnamon, and a little Onion, and roll 
it up in large Rolls ; and cut Slices of Veal, and roll round 
each Sauſage, being about fix Inches in Length, and three in 
Thickneſs, ſtew them in your Pan upon Slices of Bacon, and 
cover them with thin Slices of Beef, over a clear Fire, not too 
herce, and cover your Pan very cloſe ; they will take up ſome 


O'N 
take them from the Fat, and the Veal, and cut them in wh, fne, 
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Size you will, and ſerve them. Garuiſh. vith Lemon: peel. thro! 

8 Oyſter Sauſages. = 
AK E a Pound of the Lean of a Leg of Mutton, ani ny 

0 1 two Pounds of Beef- ſewet ſhred very fine, take a Fin them 
and Half of Oyſters, ſhred them likewiſe, then take a Hand Drip 


ful of Sage chopp'd very ſmall, mix theſe with the Liquer 
the Oyſters, ſeaſon with Pepper, Salt, Cloves, and Mac: of a 
break three Eggs amongf it, and work them all up togethe Mea 
make them up as you ute them, and fry them in Butter. thus, 


Oxfird Sauſages. and | 
NHOP the Lean of a Leg of Pork or Veal, ſmall, wii 
four Pounds of Butter or Beef-ſewet; then ſeaſon th 
Meat with Salt, three Quarters of an Ounce of Pepper, Ha T 
the Quantity of Cloves and Mace, .and.a good Handſul oil „. 
Sage choypp'd ſmall : Mingle ail theſe well together; the Jay t 
take the Volks of ten Eggs, and the Whites but of ſcven, an un 
. temper them well with the Meat; and as you uſe them ro: St 
. them out, with Flour, if you pleaſe; make Butter boiling h beat 
ina Frying-pan, and fry them brown; then eat them wit dauſ⸗ 
| Mauls Thane? W 2 12 Sauſ: 
| To „ale common Sauſages. cle a 


7 AKE three Pounds of nice Pork, Fat and Lean toge 

cher, without Skin or Griſtles; chop it as fine as pol 
fible, ſeaſon it with a Tea- ſpoonful of beaten Pepper, aid 
two of Salt, ſome Sage ſhred fine; about tkree I ca- pon and 

fuls ; mix it well together; have the Guts very nicely clean 
nad fill them, or put them down in a Pot, fo roll them e 
|" at Size you pleaſe, and fry them. Beef makes very goo 


ges. 


- 


9 
_ 
* 


f 


1 * To make fine Sauſages, Sp 
| AKE fix Pounds of good Pork, free from Skin, at Year 
Griſtles and Fat, cut it very ſn-all, and beat it in 


Mortar till it is very fine; ſhred fix Pounds of Be. f. cut 
very fine, free from all Skin; ſhred it as fine as poſhble ; tak 
a good deal of Sage, waſh it very clean, pick off the Leaves 
and ſhred it very fine, ſpread your Meat on a clean Dreiier 
or Table, and ſhake the Sage all over, about three lat 
Spoonfuls ; ſhred the thin Rind of a middling Lemon ve! 


* »fine, and throw over, with as many ſweet Herbs, when * 
ne 
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fne, as will fill a large Spoon; = two large Nutmegs over, 
throw over two Tea-ipoonfuls of Pepper, a large Tea- ſpoonful 
of Salt, then throw over the Sewet, and mix all well together, 
put it down cloſe in a Pot ; when you uſe them, roll them up 
with as much Egg as will make them roll ſmooth. Make 
them the Size of a Sauſage, and fry them in Butter, or good 
Dripping. Be ſure it be hot before you put them in, and 
keep rolling them about. When they are thorough hot, and 
of a fine light-brown, they are enough. You may chop this 
Meat very fine, if you don't like it beat. Veal eats well done 
thus, or Veal and Pork together. You may clean ſome Guts, 
and fill them. | | 


To fry Sauſages. 


11 K E Half a Pound of Sauſages, and fix Apples; 
ſlice four about as thick as a Crown, cut the other two 
in Quarters, fry them with the Sauſages of a fine light Brown, i 
lay the Sauſages in the Middle of the Diſh, and the Apples 
round, Garniſh with the quarter'd Apples. 

Stew'd Cabbage and Sauſages fry'd is a good Diſh, then 
heat cold Peas-pudding in the Pan, lay it in a Diſh, andthe 
Sauſages round, heap * Pudding in the Middle, and i. 
Sauſages all round thick, up Edge- ways, and one in the Mie 
cle at Length, „» 


To make Bolognia Sauſages. 


AKE a Pound of Bacon, Fat and Lean together, a- 

Pound of Beef, a Pound of Veal, a Pound of Pork, 
and one Pound of Beef-ſewet, cut them ſmall, and chop them 
fine; take a ſmall Handful of Sage, pick off the Leaygs, 
chop it fine, with a few ſweet Herbs ; ſeaſon pretty high wath 
Pepper and Salt: You muſt have a large Gut, and fill it; 
then ſet on a Sauce-pan of Water, and when it boils, put it 
in, prick the Gut for fear of burſting. Boil it ſoftly a Hour, 
— lay it on clean Straw to dry, They will be good a 

ear. 


Another W, ay, | 
ant AKE three Pounds of Buttock of Beef, and as much 
of a Leg of Pork; of the Fat of Poik or Bacon, two d 
Pounds or better; of Beef-ſewet a Pound and Half; parboil 
the Meat over a ſlack Fire for an Hour; then ſhred it ſmall, 
each by itſelf ; afterwards ſhred the Pork-fac an Sewet by 
itemſelves ; then take red Sage, Savouty, * and 
| . £ CNnye 2 


— 
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Penny-royal, of each an equal Quantity, and the Weight of 
two Ounces in the Whole; ſhred theſe very fine, mix then 
with Nutmeg, Cinnamon, Cloves, and Mace, groſly pow- 
der'd, all — * ſix Drachms. Mix Meat, Herbs, ang 
Spices all well together, with a ſufficient Quantity of Salt; 


baſing 
up, an 
dauce, 


then add the Volks of twelve Eggs, and four Ounces of Flou, PI' 
made into a ſoft Paſte: Mix theſe all well together, and af 
und them in a Mortar, and having cleans'd and prepar' Flour 2 
Ox-guts, fill them with the Meat, tie them up; then ſmoak at it o 
and dry them in a Tin Stove over a Fire wy: of Saw. dul, 4 
for three or four Days. Eat them with Oil and Vinegar. ll ; w. 
Cleanſe the Ox-guts from their Filth, cut them into proper I e 
Lengths ; lay them in Water and Salt, let them lie for thiee e 
or four Days, turning them inſide out, and waſh them wel PI 
till they are clean and white, | ha 
To roaſt « Haunch of Veniſon. | the Pa 
AK E up a ſubſtantial Fire before you lay it down, WW © _ 
then baſte it and flour it, and with very fine Skewer - 
faſten a Piece of Veal Caul over the fat Part; if that cannot vo. 
be had, the White of an Egg, or Paper well butter'd, wil * wiſe 
ſerve. A Haunch of twelve Pounds Weight will take up _ 
three full Hours to be well roaſted. Your Sauce muſt be 
Gravy, with a great deal of Claret in it. The faſhionable A 
ſweet Sauce is Jelly of Currants made hot ; what was for- c 
merly uſed was Pap Sauce, made of White Bread boil'd in WM & thi 
Claret, with a large Stick of Cinnamon, and when boil'd til Bi yer;u; 
{mooth, take out the Cinnamon. Faggo 
Another Way. = 
ARP it with Bacon; then roaſt it with a briſk Fir, lde 
L but let it not lie too near it; baſte it with freſh Butter, Wi {; lay 
en boil a Pint of Claret, with a little beaten Ginger, Cinna- : 
mon and Svgar, with Half a Dozen whole Cloves, and ſome 
ated Bread; and when they have boil'd enough, put in? 0 
ittle Salt, Vinegar, and freſh Butter; diſh your Veniſon, 
ſtrew Salt about the Diſh, and ſerve it with this Sauce. Pounc 
7 of Fle 
Amther Way. * 


OUR Haunch being larded with thick Bacon, and Bil and a 
ſeaſon'd with Salt, Pepper, ſweet Herbs, fine Spices, BW Rago 
Parſley, and Chibbol, cut ſmall, pickle it with Vinegar, Salt, BM niſon 
2 Onions, ſome Sprigs of Parſley, ſweet Baſil, Thyme WF Juice 
and 


ay-leaves. 3. being Pi ed enough put it on * 2 
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baſing it with your pickled Liquor; being taken off, diſh it 
up, and putting ſome Pepper and Vinegar over it, with thick 
dzuce, ſerve it up hot. 


Another Way. 
PIT it, then rab it over with Butter, then butter a Sheet 
of Writing-paper, and put over it; then make a Paſte of 
Flour and Water, roll it out to the Size of the Haunch, and 
at it over the Paper; then get another Sheet of large Paper, 
— it, and put over the Paſte; then tie Packthread over 
l; when enough, ſerve it with Gravy- ſauce and Currant- 


jelly. 
* Another Way. 
PIT and cover it with thick butter'd Paper, and roaſt it, 
baſting it with a Quart of Water and a Pound of Fat in 
the Pan till it is all dry; then take off the Paper, and drudge 
it with grated Bread and Flour, and baſte it with almoſt a 
Pound of Butter ; when it is roaſted, lay it in the Diſh with 
Gravy, and ſet your Gallendine in China Baſons. 


You may make Olives, or Scotch Collops, of a Haunch of 
Veniſon, as of Veal. 0 


Jo roaft @ Shoulder, or other Foint, of Veniſon. 

ARD it with large Lardoons of Bacon, ſeaſon'd with 

Salt, Pepper, Nutmeg, and Cloves beaten ; then lay it 
for three or four Hours in a Marinade of White Wine, Salt, 
Verjuice, three or four Bay-leaves, Slices of Lemon, and a 
faggot of ſweet Herbs; then ſpit it, roaſt it at a gentle Fire, 
daſte it with its own Pickle ; put ſome good Cullis into the 
Dripping to bind it, and add white Pepper, Verjuice, or 
Juice of Lemon, Vinegar, and Capers ; juſt before you ſerve 
it, lay your Veniſon into this Sauce, and ſerve it. 


A Civet of Veniſon. 


OIL a Breaſt or Neck, cut it in Cutlets, and when it is 

almoſt boil'd take a Stew-pan, and brown in it half a 
Pound of Butter, and as it browns, add a Quarter of a Pound 
of Flour, little and little, till the Brown be of a good Colour ; 
be ſure not to burn it: Then add Half a Pound of Sugar, 
and as much Claret as will make it of the Thickneſs of a 
Ragoo. When you are going to ſerve it up, put in the Ve- 
niſon, and toſs it three or four times, and ſo ſerve it with the 
BY /uce of Lemons, 


To 
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To keep Veniſon all the Near, 


A Haunch of Veniſon being parboil'd, ſeaſon it with tit 0 
Nutmegs, a Spoonful of Pepper, and a good Quantj a 
of Salt, mingle them all together, then put two Spoonfdl Ess, 
of White Wine Vinegar, and having made the Veni/on fle de D. 
Holes, as you do when it is larded, put in at the Holes U ups. 
Spice and Vinegar, and ſeaſon it therewith; then put thy 
Veniſon in a Pot, with the fat Side downwards, cover it wit 
two Pounds of Butter, then cloſe up the Pot with coarſe Paſte 
and bake it ; when you take it out of the Oven take 2: boil ha 
the Paſte, and lay a round Trencher, with a Weight on bey ar 
Top of it, to keep it down, till it be cold, then tak: of H Butter ; 
Frencher, and lay the Butter flat upon the Veniſon, then core Dore 
it cloſe with ſtrong white Paper; if your Pot be narrow Broth ; 
the 8 it is better, for it muſt be turn'd upon a Plate, a ome d 
ſtuck with Bay leaves, when you plcaſe to cat it. od 
, ne LI 
| Anither Way to dreſi Veniſon. 1 ove 
T muk be blanch'd on a Gridiron, then larded and mM Barber 
nated according to the Seaſon ; ſpit it with Slices of A It ye 
con and Paper round, beſprinkle it with your Marinade Wit, wit! 
| When roaſted enough, it muſt. be .ſery'd up hot either wind th 
Pepper Sauce or fweet-Sauce.” Vt Nutme 
To make artificiel Veniſon Fra Paſiy. * 
E a Sirloin of Beef, or a Loin of Mutton, bone i | 
beat it with a Rolling-pin, and ſeaſon it with Peppe bra E 
and Salt; then lay it twenty-four Hours in Sheep's Bloc and ſe: 
then dry it with a Cloth, and ſeaſon it a little more, and it You 
fit to fill your Paſty. | IETF gran Haunc 
| teach EH HIS 243 then b 
Boiled Veniſon. - Gravy 
AVING a Haunch of Veniſon, ſalt it well, and let! 
remain a Week; then boil it, and ſerve it with Caul 
flowers, Cabbages, ſome Turnips cut in Dice, and boil'd in ] 
Net, and toſs'd up with Butter and Cream; or elſe ba A 
{ome of the yellow French Turnips cut in Dice, and boil grated 
like the former; or you may add ſome red Beet-roots cut ii and a. 
Dice, and butter'd in the ſame Manner. Place theſe reg! meg; 
larly, and they will afford a pleaſant Variety both to the EM vrep 
and to the Taſte, Hour, 
| White 
gar 0\ 


Ant! 
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Another Way, 


OUR Veniſon being ſalted two or three Days, ſtuff it 

in Holes with Beef-ſewet, ſweet Herbs, and Spice, hard 
Eggs, grated Bread, and a raw Egg; when boil'd, lay it in 
the Dith with Cauliflowers, or Cabbage, Carrots, or Tur- 
nips. 

F Auciher Way. 
HETHER your Veniſon be a Haunch, or other 
Pieces, ſalt it a little, and boil it; in the mean Time, 

boil half a Dozen Cauliflowers in Milk and Water : When 
they are boil'd, put them in a large Stew pan with drawn 
Butter ; ſet them ſo as to keep them warm: Then take Half 
2 Dozen Handfuls of Spinach, waſh it, and boil it in ſtrong 
Broth ; then pour off the Broth, and put tome Vinegar to it, 
ſome drawn Butter, and Nutmeg grated, lay Sippets in a 
Diſh, lay your Spinach on them round towards the Sides of 
the Diſh, lay the Veniſon in the Middle, and the Cauliflowers 
all over it, pour your drawn Butter over all : Garniſh with 
Barberries, and the Diſh with your Parſley minc'd. 
If you pleaſe, you may farce your Veniſon before you boil 
it, with ſweet Herbs, and Parſley, minc'd with Beef-ſewet, 
and the Volks of hard Eggs, ſeaſon'd with Salt, Pepper, and 


Nutmeg. 

To broil Veniſon. 
UT Half a Haunch of fat Veniſon into Slices, about 
Half an Inch thick, ſalt them, and broil them over a 
br Fire; when they are pretty well ſoak'd, bread them, 
and ſerve them up in Gravy. 
You may broil a Chine raw the ſame Way, or à whole 
Haunch or Side; or you may firſt beil it in Water and Salt, 
then broil it, and drudge it with Bread, and ſerve it up with 
Gravy, Vinegar, and Pepper. & 


To make Veniſon Semey. | 

FTER having boil'd your Veniſon, take it up, and 
having alſo made a ſweet Paſte of a brown Loaf, 
grated fine, a Pint of White Wine, two Pounds of Sugar, and 
and an Orange-peel minc'd ſmall, ſeaſon it with Salt and Nut- 
meg; and having mix'd.all well together with your Hand, 
wrap your Veniſon up in it, ſet it into the Oven for about an 
Hour, and when it is bak'd, ſerve it up with Rheniþ or 
White Wine, boil'd up with Sugar and Spice, and ſcrape Su- 
gar over it. . - | 
. 
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To fouſe Veniſon. 
TD) OIL your Veniſon in Water, Beer, and Vinegar, frin 
it, put in Fennel, Roſemary-tops, Savoury, Thyme, 
and Bay-leaves ; then put in your Veniſon, parboil it, they 
preſs it, and ſeaſon it with Salt, Pepper, and Nutmeg. 


To flew Veniſon. 


HEN your Veniſon is cut into Slices, put it into: 

Stew pan, with a little Claret, a Sprig or two o 

Roſemary, Half a Dozen Cloves, a little Vinegar, Sugar, and 

rated Bread; when theſe have ſtew'd ſome time, grate in 
ome Nutmeg, and ſerve it up. 

Veniſon may be harrico'd after the fame Manner as Mut 


er, N 
Whole 


a Daſh 


/ 


ton, for which, ſee Page 158 of this Vol. . — 
N 

Veniſon in Blood, ke ca 

OUR Shoulder, Neck, or Breaſt, muſt be bon'd, ade un 

laid in Blood, ſeaſon'd with Winter-ſavoury, feet he Thi 

Marjoram, and Thyme, having a little Sewet in it chopp'(Mp"* '* 

ſmall, and ftirr'd on the Fire to be thick; then roll up i 


Neck or Breaſt with ſome of the ſet Blood, and ſweet Herbs, 
and roaſt, or ſtove it gently in good Broth and Gravy, with 
Shalots, and Claret, and fo ſerve away hot. 


To dreſs Veniſon à la Royale in Bled. 


PIT your Veniſqn, lay it down to the Fire till it is Half 
> roaſted ; then take it up, and ſtew it, and make for it: 
Ragoo of Cucumbers, Sweetbreads, and Aſparagus. Gar 
niſh with Petits and criſpt Parſley, and ſerve it up. 


To recover Veniſon when it flinks, 


AKE as much cold Water in a Tub as will cover it 
a Handful over, and put in a good deal of Salt, and 
let it lie three or four Hours ; then take your Veniſon out, 
and let it lie as long as before in hot Water and Salt; then 
have a Cruſt in readineſs, and take it out, and dry it ve!) 
well, and ſeaſon it with Pepper and Salt pretty high, and put 
it in your Paſty. Do not uſe the Bones of your Veniſon fat 
Gravy, but get freſh Beef, or other Bones, 


4 
] 
love « 
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among! 


The LAPD 's ComMPANION. 261 


Veniſon in Auel. 


ET your Veniſon cut into Pieces the Bigneſs of 4 
Shoulder of à Hare, lard them with thick Bacon, ſea- 
end with Salt and Pepper; then 75 them in a Stew- pan 
th Broth, White Wine, a Bunch of ſweet Herbs, Salt, Pe 

er, Nutmeg, Bay- leaves, and green Lemon: ſlices; the 
Whole being ſtew'd, thicken your Sauce with Cullis, put in 
a Daſh of Vinegar, and ſerve it up for a firſt Courſe. 


To make a pretty Diſh of a Brenff of Veniſon, 


AKE Half a Pound of Butter, flour your Veniſon, 
and fry it of a fine Brown on both Sides ; then take it 
p, and keep it hot cover'd in the Diſh: Take ſome Flour, 
nd ftir it into the Butter till it is quite thick and brown, (but 
ake care it don't burn) ſtir in Half a Pound of Lump- ſugar 
beat fine, and pour in as much Red Wine as will make it of 
he Thickneſs of a Ragoo; ſqueeze in the Juice of a Lemon, 
vive it a Boil up, and pour it over the Veniſon. Don't gar- 
nin your Diſh, but ſend it to Table. 


To adreſs Tripe. 


AVING made a Sauce with beaten Butter, Gravy, 
Pepper, Muſtard, and Vinegar, rub the Diſh with a 
love of Garlick ; and after your Tripe is fry'd put it in, 
and run the Sauce over it, with a little bruiſed Garlick 
amongſt it, and ſprinkle a little Vinegar on the Tripe. 


To roaft Tripe. 


UT your Tripe in two ſquare Pieces, ſomewhat long, 
having a Force-meat, made of Crumbs of Bread, Pep- 
er, Salt, — ſweet Herbs, and the Volks of Eggs, 
pread it upon one Piece of your Tripe on the fat Side, and 
ay the other Piece upon that, the fat Side upon the Force- 


jen eat; then roll them both up together tight, and tying your 
ery oll on the Spit, flour it, and baſte it with Butter, — the 
put Liquor that drops from it. Serve it with melted Butter, and 


garniſh with flic'd Orange and Raſpings. 


Double Tripes, the Poliſh Way. 


A K E ſome Tripes, let them be well boil'd, and very 
white and clean, put in a Stew-pan a Lump of good 


rer, green Onions, and Parſley cut ſmall, Pepper, Salt, 
lo ſweet 


| 


ſtew ſoftly to have a Taſte; then ſtrew them with Cruubs, 


a * 
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ſweet Herbs, and fine Spice; put in your Tripes in Piece; 
the Bigneſs of a Hand, put them over a Stove, and let hem 


U! 


Bread, broil them on both Sides, let chen have a good co. 
lour, diſh them up, put brown melted Butter over them, with 


Lemon-juice, and ſerve it up hot. 
i Other Double Tripes, the Polith Way, with Saffron and Rice, 


3 AKE Tripes that are well clean'd, and very white, le 
them be blanch'd, and put them into a Stew-pan tex. 
ſon'd with Salt, a Bunch of ſweet Herbs, and ſome Onions 
moiſten them with Water, and ict them a boiling; take 


nd 10INC 
oil nea 
able wi. 
me thr 
Fece of 
th tue 


A 


a large Gut well clean'd and waſh'd, take Rice well pick'd le 
the Quantity you think fit, and waſh it; being wafh'd, ea 
it with. a little Salt, beaten Pepper, Parſley-roots cut int wy 6 
ſmall ſquare Pieces, Parſley cut imall, and a little pounded 2 
Mace, mix all together, and ſtuff therewith yout Gut; but 
let the fat Side be alway inmoſt, and bind it up with Hack. 
thread on both Ends: When your 'I ripes are half boil'd. put 
them a ſtewing with it: They commonly boil theſe 1 ripes 
a Day before: When you make Uſe of them, take Halt a A 
Dozen of Onions, cut them into Slices, put them into a Sten. b. 
pan with Water over the Fire ; ſeaſon thein with a little Pep. WF" Spr 
per and Salt, let them boi] till they are very ſoft, and paß Wes boi 
them through a Sieve, like a Cullis ; this done, keep them rd; t 
hot, take your Tripes, and cut them into Slices, the Length ere, ! 
of a Finger, and the Breadth the ſame; put them in 3 Steu- Sl 
pan with a Lump of good Butter, and give them ſome Toſi: | Whit 
upon the Fire; then moiſten them with a little Broth, ſcafn Hes 0! 
it with a little Salt, and a Bunch of ſweet Herbs; put in vu a Pin 
Cullis of Onions, and two Pieces of your Guts of Beef {tufed MPeether, 
with Rice, each Piece being of the Length ſrom five to fix i Butter 
Inches, and let them flew ſoftly a-while. Take a hitle kes off 
pounded Saffron, ſoak d in a little Broth ; let your Tripes be WF * Will 
of a good Taſte, put in it your Saffron, till you ſee it be on) Of 3 
fine Colour, diſh them, and ſerve them up. * 
To fy Tripe. A 


F * TER having cut your Tripe into ſmall Pieces, three 
or four Fingers long, dip them in the Volk of an ERH ... f 
with ſome fine Crumbs ot Bread; fry them of a brown Co- gu 
lour ; when done, lay them in a Diſh to drain; have ready an- 
other Diſh to ſend them to Table, and ſerve them with butter 
alone in one Baſon ; and Butter with Muſtard in another. 
3415 | "7 


* 
- 
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To boil Tripe. 


UT your Tripe as before; ſet on ſome Water in a 
Stew-pan, and put to it two or three Onions cut ſmall, 
11 (ome Salt; put in the Tripe ſoon after it boils, and let it 
i near a Quarter of an Hour. It is generally ſent to 
able with the Liquor in the Diſh, together with the Onions; 
ne throw a Bunch of {weet Herbs into the Water, and a 
heee of Lemon-pecl. Send it to Table with Butter, Sc, as 

ith tue fry'd Tipe. | $24 9 


To make Cocks-combs Tripe. 


AKE lean Tripe, and pare away the fleſhy Part, 
leaving only the horny Part about the Thickneſs of a 
ock comb; then with a Jagging-iron cut Pieces out of it 
| the Shape of Cocks-combs. | 


SAUCES for Butchers Meat. 


Sauce for to'l'd Mutton. 


AK E a Piece of Liver as big as a Pigeon's Egg, and 

boil it tender, with Half a Handful of Parfley, and a 
ww Sprigs of Pot-thyme, with the Volks of three or four 
pgs boil'd hard, bray them with 2, Spoon till they are diſ- 
Ard; then add one Anchovy waſh'd and ſtripp'd from the 
one, Thyme, beaten Pepper, and grated Nutmeg, with a 
tle Salt ; put all theſe together in a Sauce-pan, with a Glaſs 
| White Wine, and the Gravy that has drain'd from your 
eg of Mutton after it is taken out of the Pot, or a Quarter 
a Pint of the Liquor the Mutton is boil'd in: Mix it all 
ether, and give it a Boil, then beat it up with three Ounces 
| Butter : You may add a Tea-ſpoonful of Vinegar, which 
es off a Sweetnels it is apt to have; make the ſame thick, 
it will be too thin when the Mutton is cut. 


Ts tr Cucumbers for Sauce, ſee Pages 69, 70, of Vol. II. 


Arother Sauce for boiled Mutton. 
AK E two Spoonfuls of the Liquor the Mutton is 
boil'd in, two Spoonfuls of Vinegar, two or three Sha- 
ts cut fine, with a little Salt, put it into a Sauce-pan, with a 
lece of Butter as big as a Walnut roll'd in Flour; ſtir it to- 
iter, and give it a Boil, then ſerve it with your Mutton. 


Sauce 
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Sauce in Ravigotte. 
OU muſt take Terragon, Pimpernel, Mint, Pay 
green Onions, a little of each, blanch the Whole 
boiling Water, then put it into cold Water; take it , 
again, and ſqueeze it, and cut it very ſmall, then put it in 
Stew-pan with a Rocambole bruis'd, a little Gravy, a lin 
Cullis, and the Juice of a Lemon, Salt, beaten Pe per, 2 
Anchovy cut ſmall, and a little Oil ; put all this a — 
over the Fire, and let it be well reliſh'd. This kind of Saucy 
may be uſed with all Sorts of roaſted Meat, putting it in 


Saucer. 


Another Way. U 

AKE the ſame Sort of Herbs preſcrib'd in thi B. 
Ravigotte above, waſh them well, cut them ſmall, dle 

pound them, putting into the Mortar a little Gravy, a Coupon, v 
of Rocamboles, a little Pepper, and a little Cullis ; put . go 
together in a Stew-pan, heat it, and ſtrain it off; being ſtrain wp in 
off add to it a Spoonful of Oil, keep it warm, and ſerve it i d 
in a Saucer with roaſt Meat; you may alſo uſe it vii ue, 


Chickens, | 
To make a Sauce ca/l:d Povirade. 

UT ſome Vinegar into a Sauce-pan, with a little Veal 
gravy, one whole Leek, an Onion cut in Slices, and tut 
or three Slices of Lemon; ſeaſon it with Pepper and Salt, anc 
when it is boil'd, ſtrain it thro' a Sieve, pour it into a, Ching 
Baſon, and ſerve it hot with the ſeveral Diſhes directed in the 
Receipts. | 

Sauce for Boil'd-Beef, after the Ruſſian Manntr. 
CRAPE a good Quantity of Horſe-radiſh grolly, tie i 
in a Cloth, and boil it with your Beef, or by itſelf in 
Butter: When enough, ſerve it in the Butter it was boil! 
in, or Vinegar, along with the Beef. 


| Minced Sauce. 
U T Onions, Muſhrooms, and Truffles, if you har 
any, very ſmall, with Capers, and Anchovies, and ket 
them ſeparately ; put into a Stew-pan a little Butter wit 
your Onions; put your Stew-pan over a briſk Fire; give 
two or three Toſſes; then put in your Muſhrooms an Truſ. 
fles, ſtrewing over them a Duſt of Flour, and moiſten then 
with good Gravy, then put in it your Capers and Anchovis, 
With a Glaſs of White Wine; thicken your Sauce with 4 
Spoonful of Cullis. Let it he of a good Taſte, and you mi 
uſe it with all Diſhes with a minc'd Sauce. 3 
. 2 
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Another Way. 


AKE ſome green Onions, Capers, Anchovies, and 
Parſley, cut ſmall, each by itſelf upon a Plate, with a 
(love of Garlick, and a Clove of Shalot ; put all this into a 
Sew-pan together, with a few ſweet Herbs, two Spoonfuls 
of Oil, as much of good Muſtard, the Juice of a Lemon, with 
{little Cullis : Stir all well together, and you may uſe it with 
ll Sorts of Fowls, and broil's Meat, and with roaſted Meat, 
in a Saucer. 


A thict Sauce, with Pepper. 8 

UT into a Stew pan Slices of Onion, Thyme, ſweet 
| Baſil, a Bay-leaf, two or three Cloves of Garlick, a 
alleful of Gravy, and as much Cullis, ſome Slices of Le- 
on, with a Glaſs of Vinegar; put it over a Stove, let it be 
e good Taſte, and take oif the Fat; ſtrain it off, and ſerve 
| op in a Saucer with roaſted Meat; the ſame Sauce may be 
ed with all Sorts of Meat that requires a thick Pepper 
Sauce, and may alſo be made without Cullis. 


| Another Sauce, with Pepper. | 
1 UT Vinegar in a Stew-pan, with a little Veal Gravy, 

green Onions whole, an Onion cut in Slices, with a Slice 
an Lemon, ſeaſon'd with Pepper and Salt; after a Boil or two, 
dude it, ſtrain it off, pour it into a Saucer, and ſerve it up hot. 


Caper Sauce, 

[ UT in a Stew-pan ſome Cullis of Ham, with Capers, to 
[ which give three or four Chops with a Knife; ſeaſon it 
ta Pepper and Salt; let it be reliſhing, and ſerve it up hot. 


Sauce with Truffles. 
AKE Truffles, pare, waſh them in Water, and cut 
them very {mall ; this done, put them in a Stew-pan, 
hae ma thin Cullis of Veal and Ham; ſeaſon it with Salt and 


keep epper; let it ſtew ſoftly ; let it be of a good Taſte, and 
wih re it up hot. | 

re i | Onion Sauce. | 

"rot: AKE a Stew-pan, put into it ſome. Veal Gravy, with 
them a Couple of Onions cut in Slices ; ſeaſon with Pepper 


ies d Salt, let it. ew ſoftly, then ſtrain it off; put it in a Saucer, 
ch ſerve it up hot. 5 | 


Vor. I. N | Deren 


Cullis of Veal and Ham; let it be of a 
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Green Onion Sauce. 


V O U muſt put into your Stew- pan green Onions Pare 
and cut ſmall, with alittle melted Bacon, ſeaſon pus 
a little Pepper and Salt; moiſten it with Gravy, and le 
ſtew a Moment; thicken your Sauce with Cullis of Veal 3 
Ham; let your Sauce be of a ſharp Taſte and good Rel 
and ſerve it up hot. 


Sauce with freſb Mufhrooms. 


AKE Muſhrooms, pare and mince them with a lit 

reen Onion and Parſley ; put in a Stew-pan a lin 

melted Bacon, and having given it four or five Toſſes, moiſt 
it with Gravy ; let it ſtew ſoftly over a flow Fire, ſcim: 
Fat well off, and thicken your Sauce with Cullis of Veal a 
Ham ; let it be reliſhing, and ſerve up hot. 


Carriers Sauce. 


i. A K E green Onions, pare and cut them very (mal 
f put them in a Sauce- boat with Pepper, Salt, and 
ter; ſerve it up cold. This is Sauce for roaſt Mutton, 


3 | The - ſame with Oil. 
E take a few green Onions and Parſley chopp'd ſm 
and 1 them in a Saucer with Oil, Pepper, and dal 


you may add toꝰit a little Vinegar, and ſerve it up cold. 


* Sauce-Robart. 

AKE Onions, cut them into Dice, put them into 
Stew-pan with a little Butter, and keep them ftirrin 

being half brown, drain off the Fat, ſtrewing ſome Flour o 
them; moiſten it with Gravy, and let it ſtew ſoftly over 
flow Fire ; ſeaſon it with Pepper and Salt, then thicken 
with Veal and Ham Cullis, putting in a little Muſtard; mal 
it reliſhing, and uſe it upon Occaſion. 


Ham Sauce. 

E A 'T flat three or four Slices of Ham, put them a ſue 

ing over a Stove; being clammy, ſtrew over them a li 
Flour, and keep them ſtirring ; moiſten them with Gra 
and ſeaſon them with Pepper, and a Bunch of ſweet Heft 
let it ſtew gently ; if it is not thick 2 add to it al 
igh Reliſh ; in 

it off, and uſe it for all Sorts of white Meat roaſted. 


. 
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Green Sauce. 


\ FTER having got the Graſs of Wheat, or of other 

Grains, pound it in a Mortar with a Cruſt of Bread ; 
ole out the Graſs thus pounded, put it in a Sieve, and iea- 
eu it with Pepper and Salt; moiſten it a little with Veal- 
mary and Vinegar, then ſtain it, and ſerve it up cold with 
mb or Fowl. 


Sauce for a Shoulder of Mutton. | 
7 HEN the Meat is three Parts roaſted, put a Plate 


under it with a little Spring Water, and two or three 
yoonfuls of Claret, ſome Onion {lic'd, or Shalot, a little 
wed Nutmeg, one Anchovy waſh'd and minc'd, and alittle 
tof Buttar; let your Meat drop into it, and when you take 
up, run the Sauce through a Sieve, and put it under the 
latton; then cut the Inſide of the Shoulder acroſs ſeveral 
zys, and ſtrew on ſome fry'd Crumbs of Bread, and pour 
litle Elder, or other Vinegar, into your Sauce. 


* 


Sauce for Steaks, . 


AKE a Glaſs of Ale, two Anchovies, a little Thyme, 

Savoury, Parſley, an Onion, and ſome Nutmeg, ſhred 
theſe together, adding a little Lemon - pe; when your 
ks are ready, pour the Liquor from them, then put your 
e and the other Things into the Pan, with a Piece of But- 
toll'd in Flour, and when hot, ſtrain them thro? a Sieve 
r your Steaks. 


Another Way. 


R Y your Steaks almoſt enough, then pour off the Li- 

quor they were fry'd in, and put them into the Pan 
in, then pour on them boiling Water; ſtir them about a 
le, then put in a Piece of Butter roll'd in Flour, and when 
led, ſerve the Ste aks up with the Sauce over them. 


S!uffing for a Calf's Heart. 


UT off the deaf Ears, and all the Strings, then take a 

little fat Bacon, the Fat of three Oyiters, Parſley, 

yme, and Winter -ſavoury, a little Onion, and Lemon- 

|, Salt, Pepper, Nutmeg, and grated Bread, mix all thefe 

Butter, and wet them with an Egg or two. The ſame 

ng does for Hare or TR. For Hare you muſt — 
2 f WE 


— 
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"the Liver, two Anchovies, and a ſmall! Golden Pippen if yg 


like it. 

Stuffing for Veal. A 
Little Beef-ſewet, a little fat Bacon, the Volk of; » 
hard Egg, a little lean Veal or Mutton ſcraped, {oct in 8 
Raſpings of Bread, a little Thyme, Parſley, and green Ong | | theſc 
Pepper, Salt, and Nutmeg, a little Bit of ſweet Baſil, ana d (er 

little Cream. 
Dutch Sauce for Meat or Fiſh. 0 
ELT your Butter with Water and Vinegar, : je 
thicken it with the Volks of a Couple of Eggs; vil: of a 
to it Juice of Lemon, and run it through a Sieve. x fix M 
Pounc 


To F a Sirloin or Rump of Beef. 

AKE Thyme, Winter-ſavoury, Parſley, and Penn 
royal, to Anchovies, and a little Veal, and fon 
— Bread, and Half a Pound of Beef-ſewet, with (0 
epper, Salt, and Half a Nutmeg grated, a little Lemon: pe 
finely ſhred ; mince theſe very ſmall, and then roll it up 
the Volks of two Eggs, and with this ſtuff your Becf, whid 
muſt firſt be half roaſted ; then put it to the Fire again, a 
put a clean Diſh in the Dripping-pan, and baſte it with H 
a Pint of Claret, and as much Gravy ; then take up the Dil 
and be ſure to ſkim off all the Fat, then put into this Liqu 
ſome of the aforeſaid Herbs, with two Anchovies waſh'd a 
minc'd, and a Quarter of a Pound of Butter, the Juice 
Half a Lemon, ſome * Nutmeg, and let it have one} 
up upon a Chafing-diſh, keeping it ſtirring; then thicken 
up with the Volks of four Eggs, and take care it does u 
curdle; ſo ſerve it up hot. 


Sauce for roaſted Tongues or Veniſon. 
AK E a French Roll, and boil it in a Gill of Wat: 

with a Piece of Cinnamon; ſweeten it very well, a 
add to it Half a Pint of Claret; let it boil till it is pretty thi A 
then run it through a Sieve; you muſt cut off the Crult t 
your Roll, and ſlice the reſt. | 


Veniſon Sauce. 


OIL Claret, grated Bread, whole Cinnamon, Ging 
Mace, Vinegar and Sugar, up thick, 
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Another Sauce for Veniſon. 


AKE Claret, Water, and Vinegar, of each a Glaſ, 
an Onion ſtuck with Cloves, and ſome Anchovies 3 
pat in Salt, Pepper, and Cloves, of each one Spoonful : Boil 
ul theſe together; then ſtrain the Liquor through a Sieve, 
and ſerve it in the Diſh. 


Different Sauces for Veniſon. 
OU may take either of theſe Sauces, viz. Currant- 
jelly warm'd, or Half a Pint of Red Wine, with a Quar- 
x: of a Pound of Sugar, ſimmer it over a clear Fire for five 
x {1x Minutes; or Half a Pint of Vinegar, and a Quarter of 
a Pound of Sugar, ſunmer'd till it is a Syrup. 


Sauce for a Shoulder of Veal. 


HEN the Veal is roaſted, cut ſome Pieces of Fleſh 
off the Inſide, and then beat the Volks of eight Egg: , 
ith rather more than a Quarter of a Pint of White Wine, 
ind a little ſmall Broth, or Water, with the Gravy of the 
ſeal, ſome Thyme and Nutmeg, and Half a Clove of Gar- 
lick bruis'd ; put the Pieces of Veal into this Liquor, and toſs 
It up all with a Piece of Butter and Flour, and pour it under 
the Veal ; a little Anchovy, or Oylter-liquor, to it very 
nuch; ſqueeze Lemon to your 'Taſte, : 


Sauce. for Veal Cutlets. 


RV your Veal, and when fry'd take it out, and put in a 
little Water, an Anchovy, a few ſweet Herbs, a little 
Onion, Nutmeg, a little Lemon-peel ſhred ſmall, and a little 
Wine or Ale, then thicken it with a Bit of Butter roll'd in 


Flour, with ſome Cockles and Capers, and then pour it over 
the Cutlets. . 


Sauce for any roaſted Meat. 
T AKE an Anchovy, and waſh it very clean, and put 

to it a Glaſs of Red Wine, a little ſtrong Broth or 
Gravy, ſome Nutmeg, one Shalot ſlic'd, and the Juice of a 
veville Orange ; ſtew theſe together a little, and pour it to 
tie Gravy that ruus from your Meat, 


N 3 | Hot 
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Hot Sauce in Ramolade. _ 
UT into a Stew-pan ſome Onions cut in Slices, will" : 
one or two Spoonfuls of Oil; ſet this a Moment oye 
the Fire, and put into it ſome Gravy and Cullis, a Glaſs g 0 
Wine, two or three Cloves of Garlick, Half a Lemon cu ns 
into Slices, a little ſweet Herbs, Cloves, Capers cut (mail: in 2 
and Parſtey : Let it be of a good Taſte ; put into it a {\na(:kes ; 
Spoonful of Muſtard, and ſtrain it off; make uſe of i ud 
Sauce with all Diſhes with hot Ramolade, Wine. 
Sauce with Mutton Gravy and Sbalots. N 
E KE your Shalots, pare them, cut them very ſmall D t 
put them in a Diſh with Pepper and Salt, and Mut; ould i 
ton-gravy, or Veal-gravy ; you may uſe this Sauce for Leg rente 
of Mutton, or with Fowls. 
ſle bel 
Anchovy Sauce. 
| AK E two or three Anchovies, waſh them well, take 2 
1 out the Bones, cut them ſmall, and put them in a Sten 5 
pan, with a thin Cullis of Veal and Ham, ſeaſon'd with Per n wl 
r and Salt; you may add a little Vinegar if you like it, E ¶ boil by 
— be hot and reliſhing ; you may uſe this Sauce with roaſteſ butter 
eat. Fire, a 
A general Sauce. frong] 
INCE alittle Lemon-peel very ſmall, a little Nu ic 
meg, beaten Mace, and Shalot ; ſtew them in a li af 
White Wine and Gravy, ſo melt your Butter therein; if and he: 
be for Haſhes of Mutton or Fiſh, add Anchovies, a lite oi Has 
the Liquor of ſtew'd Oyſters, and Lemon-peel. = 
To make Muſtard. Need to 
AVING made Choice of good Seed, pick and wab ber, 
it in cold Water; it muſt alſo be drain'd, and rubb'd Ol if 
dry in a clean Cloth ; then pound it fine in a Mortar, with change 
ſtrong Wine Vinegar; ſtrain it, and keep it cloſe cover'd: thicker 
Otherwiſe, your Seed may be ground in a — — A p. 
in a Bowl with a Cannon: bullet. — 
Muſtard Balls. K 7 
RIND the Sced very fine, then make a Paſte witl bo 
Honey, and a little Canary; make it into Balls, and Flour, 
ſet _ to 2 in the Sun, or a gentle Oven; and keep then dauce 
tor Uſe. 


When 


b 
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When you would uſe it, ſhave ſome of it very thin, and put 
oi Vinegar, and a little Salt. 


Muſtard i» Cater. 


OU muſt get four Ounces of-Seamy, an Ounce of Cin- 
namon, and beat them with .Vinegar and Honey very 
tein a Mortar, make it into Paſte, and then into little 
(akes; dry them in an Oven, or in the Sun; when you 
gould uſe them, diſſolve them in Vinegar, Verjuice, or 
Wine. 

| Another-Sort Muſtard, 

RY ſome Forſe-radiſh Roots in an Oven very dry, 

then beat them to Powder, and fift it, and when you 
would uſe any, wet it with Wine Vinegar, and it is by ſom: 
e#-e-1'd better than the other Sort. | 


le bejt Way to beat up Butter, Vr Spinach, Green Peat, 6. 
Sauce for Fiſh. | 

AKE two or three Spoonfuls of Water, and put t 

into a Pipkin or Sauce-pan ; there muſt be no more 
than what will juſt coyer the Bottom of the Veſſel ; let this 
boi! by itſelf ; as ſoon as it does ſo, ſlip in Half a Pound of 
Futter ; when it is melted, remove your Pipkin from the 
Fire, and holding it up by the Handle, ſhake it round 
agel for a good obs and the Butter will come to ho 
0 thick, that you may almoſt cut it with a Knife. I will 
erer after be thick, and never grow oily, though it be cold 
and heated again twenty Times. 

Having put this Butter to boil'd Peaſe in a Diſh, cover it 
with another; then ſhake them very ſtrongly, and a gocd 
while together : This is by far the beſt Method that can be- 
uſed to butter Peaſe, without putting in (as is commouly done) 
bu:ter, to melt in the Middle pf them, for that will turn to 
Ol if you heat them again; whereas this Sort will never 
change. Therefore it is moſt expedient to make uſe of ſuch 
ticken'd Butter upon all Occaſions ; when it is neceſſary you 
may put in the Juice of Lemon, Orange, Vinegar, or Ver- 
uce, 

To burn Butter for any Sauce. 
C* T the Butter over the Fire in a Stew-pan, and let it 
0 boil till it is as brown as you like it; then ſhake in 
n Flour, ſtir it all the while till it is thick; ſo uſe it with any 
Sauce that is too thin. 


N 4 Anotber 
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Another Way. 


HAKE ſome Flour upon two or three Ounces of But 

ter, put itEnto a hot Stew-pan that it may hiſs ; let j 
boil, and do not ſtir it, when it turns brown put in the Licuoy 
you intend to thicken, and keep it quick ſtirring ; boil it wel 
or. it will tate raw. 


| To clarify Butter. 


| Ha ING melted the Butter in a glaz'd earthen Veſt 
with a very ſlow Fire, put Water to it, working them 

well together, and when it is cold take away the Curds and 
hey at Bottom ; do this the ſecord 'Time, and the third 
Time ; if you pleaſe, you may add Damaſk-roſe W ater, al. 
ways working them well together; the Butter, thus purify'd 
will be as ſweet as any Marrow, and will keep a long Tine. 


To draw Butter. 
UT Half a Pint of ſtrong Broth into a Pipkin, bre: 
into it two Pounds of Butter; then ſet it over the Fire, 
and keep it ſtirring with a Ladle ; then break in two or three 
Pounds more, as you have Occaſion, and add Liquor propor- 
tionable, ſtir it continually till it be all diffolv'd, and that i 
looks white: If it turns yellow, it is curdled, and you wil 
hardly recover it. 


To recover Butter when it is turned to Oil. 


P UT a Ladleful of ſtrong Broth into a Pipkin, break Water, 
Half a Pound of Butter into it; when you have draun 
it white, put your oily Butter to it, pouring it in leiſurely, 


and flirring it at the ſame Time, but do not overcharge vote m 


ocher Butter with that which is oily. og 
Another. Way. tr the. 


filk a1 
De 
arge 1 
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ut the 


\ \ 7 HEN you have no other Butter but what is tumd 

oily in melting, ſet it in ſome cool Place to ſettle; 
then pour out the moſt oily Part, Re Whey and Dreg 
behind; then put a little Broth to the . and ſet then 


on the Fire; ladle it well, till it becomes drawn Butter in 2 £10 
Body; then take it off, and keep it ftirring : In the mea Wi» f 
Time pour off the oily Butter very ſoftly, then ſet it on the * A | 
Fire again, ſtirring it till it becgmes ſtrong, thick, and white, 34 


lis up 


4 
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To preſerve Meat without Salt. 

ET a Napkin in White Wine Vinegar, wring it out, 
W and wrap the Meat in it. It will keep a Fortnight, 
x longer, in hot Weather. 


©1 


g_— 


CHA xi 


_ of POULTRY. = 
or To roaſt a Turky. fl 


HE beſt Way to roaſt a Turky is, to looſen the Skin: 
on the Breaſt of the Turky, and fill it with Force ; 
meat made thus: Take a Quarter of a Pound of Beef-ſewet,. 
v many Crumbs of Bread, a little Lemon-peel, an Anchovy,. 
me Nutmeg, Pepper, Parſley, and a little Thyme ; chop 
und beat them all well together, mix them with the Volk of 
kn Egg, and ſtuff up the Breaſt ; when you have no Sewet, 

Butter will do: Or, you may make your Force-meat thus: 

Spread Bread and Butter thin, and grate ſome Nutmeg over 

It; when you have enough, roll it up, and ſtuff the Breaſt of 
te Turky ; then roaſt it of a fine brown, but be ſure to pin 

ſome white Paper on the Breaſt till it is near enough. You: 
uſt have good Gravy in the Diſh, and Bread-ſauce made 

us: Take a good Piece of Crumb, nyt it into a Pint of 
Water, with a Blade or two of Mace, two or three Cloves, 
and ſome whole Pepper; boil it up five. or fix Times; then: 
mth a Spoon take. out the Spice, and pour off the Water, 
you may boil an Onion in it if you pleaſe) then beat up the 
pread with a good Piece of Butter and a little Salt; or- 
Onion ſauce made thus. Take ſome Onions, peel them, and 
lt then into thin Slices, and boil them Half an Hour in 


k and Water, then drain them, and beat them up with a 
ige Pirce of Butter, ſhake in a little Flour, and ſtir it all to- 
„ee. with a little Cream, if you have it, (or Milk will do) 


ut the Sauce into Boats, and garniſh with Lemon 
Another Way to make Sauce: Take Half a. Pint of Oy- 
ers, ſtrain the Liquor, and put the Oyſters with tue Liquor: 
ito a Sauce-pan, with a Blade or two of Mace; let them juſt. 
plump; then pour in a Glaſs of White Wine; let it boil once, 
nd thicken it with a Viece of Butter roll'd in Flour; ſerve: 
us up in a Baſon by itſelf, with good Gravy in the Diſh ; fore 
_ every/ 
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every-body don't love Oyſter-ſauce. This makes a pret 
Side-diſn for Supper, or 2 Corner-diſh of a Table for Dinue 


If you chafe it in the Diſh, add Half a Pint of Gravy to it 
and boil it up together. This Sauce is good either wil 


boil'd or roaſted 'Turkies or. Fowls ; but you may leave tj 8 
Gravy out, adding as much Butter as will do for Sauce, a A 
 garniſhing with Lemon. 4 9c 
A young Turky with Oyſters, ſuice 0 
P* CK your Turky, draw it, and ſinge it neatly ; cut H Tak 
Liver of it into Bits, and put it into a Stew-pan, toge 
gether with a Dozen Oyſters and a Bit of Butter, ſeaſon! f 
with Salt, Pepper, ſweet Herbs, All-ſpice, Muſhrooms, Par 
* ley, and Chibbol ; let it be a Moment over the Fire, thet Ne ſof 
mince the Whole, and ſtuff your Turky with them, and |: 70 = 
it be blanch'd a little; ſpit it, and tie Ba:ds of Bacon, «WM. * 
Paper over it; mean while have a Ragoo ready for you 4 f 
Turky ; make it thus: Take three Dozen of Oyſters, ar When 
blanch them in boiling Water, drain them, take off thy be hs 
Beard, then put in your Stew-pan ſome Eſſence of Ham, and ; 
ſet it a boiling ; ſkim off the Fat, taſte it, and put this, wit 
your Oyſters, into another Pan. When your Turky is roalted | 
diſn it up, and put your Ragoo over it, with the Juice of H 
Lemon; let it be reliſhing, and ſerve it up hot for a f co; of 
Courſe. the M 
To dreſs a Turky firced with Herbs. ſome ( 
OOSEN the Skin on the Breaſt of the Turky, u ley, g 
ſtuff it with a Farce of raw Bacon, moſt Sorts of ſwell Clove 
Herbs, Parſtey, and Chibbol, chopp'd ſmall, pounded in Wing 
Mortar, and well ſeaſon'd; alſo put ſome of this Farce in a Dul 
the Body, and roaſt it; when it is enough, diſh it ; pour on Wate 
ou Ragoo of all Sorts of Garnitures, and ſerve it up Peppe 
able hot. | thick 
After the ſame Manner you may dreſs Pullets, Pigeon: Crea: 
and other Sorts of Fowls. lots, « 
an 
A yourg Turky with Oyſters, after the Dutch Faſpimn mall 
2 i AK E a young Turky order'd as that above, put it i for E 
. roaſt ; make a Ragoo with Oyſters as followeth: Yo 
Blanch as many Oyſters as you pleaſe, take off the Bear moiſt 
then put Butter in a Stew-pan, with about half a Spoonful ol Cyl; 


fine Flour, and a Drop of Gravy ; ſeaſon the Whole watt 
Salt, Pepper, Nutmeg, and a little Vinegar ; as ſcon as yu 
Sauce is thicken'd, put in your Oyſters, and let it be 0 

” 41 
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When your Turky is roaſted, diſh it up with your Ragoe 
over it; ſerve it up hot. 


Young Turky roafled with Shal-ts, 


RDER your Turky as thoſe before, except only, that 

you put a few Shalots into the Forc'd-meat. Your 
furky being roaſted, make a Sauce thus: Warm ſome Sha- 
gs, cut ſmall, in a Stew-pan, with Gravy and Cullis, ſome 
ſuice of Lemon, and pounded Pepper, and ſerve up your 
Turky hot, pouring this Sauce over it. 


A young Turky roofted wwith Mangoes. 


AXE your Turky, and order it as before, the Ragoo 

only making the Difference. Take Tome Mangoes, 
the ſofteit you can get; take off the Fleſh by thin and ſmall 
Slices ; take out the Inſide, and blanch them in boiling Wa- 
ter; then put them in freſh Water ; put them in a Stew-pan 
with ſome Eſſence and Gravy, and let them have a Boll. 
When your Turky is ready, diſh it up with your Mangoes 
over it, and ſerve it up for a firſt Courſe. 


Entry of Turky Wings, 
AVING the Wings of Turkies, ſcald them; being 
well pick'd and ſcalded, blanch them; when blanch'd, 
cut off the {mall End, and break the Bone with a Knife in 
the Middle of the Wing: Put them in a Stew-pan, put in it 
ſome Champignons, a Bit of Butter, a Burch made of Parſ- 
ley, green Onions, and a Branch of ſweet Baſil, with three 
Cloves ; the Bunch being ty'd together, put it, with your 
Wings, over the Fire, — toſs them up; now and then ſtrew 
a Duſt of Flour over them, and moiſten them with Broth or 
Water: Being moiſteu'd, ſeaſon them with a little Salt and 
Pepper, and Jet them boil very ſuftly ; being boil'd, make a 
thick Sauce with five Volks of Eggs, and bcat them up with 
Cream or Miik ; putin it a little Nutmeg, a Couple of Sha- 
lots, cut very ſmall ; Let your F ricaſey be of a good Taſte, 
and thicken it ; being thicken'd, put in a little Parſley cut 
imall, with a little L:mon-juice: It being diſh'd, ſerve it up 
tor Entry, or Hors 4 Oeuvres. 
You may make your Fricaſey with a brown Sauce, in 
* — it with Gravy ;z and being done, thicken it with 
| ullis, 


Roafted 


7 
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Reafled young Turkies with Spaniſh Cards. 


| ET young Turkies, pick and draw them, then lav 

| the Liver on the Dreiſer, with ſcraped Bacon, ſome 
Parſley, Chibbol, Muſhrooms, Salt, Pepper, ſweet Herb, ard 
ſine Spice; and being minc'd, put it in the Bellies of vou 
Turkies, then blanch them with a Bit of Butter, ſome Parſley 
and Chibbols ; when blanch'd, put them on the Spit, with 
Slices of Bacon and Paper round them; keep your Cardoons 
ready, let them be very white, and cut half a any Length, 
and put them in a Stew-pan, with Half a Ladleful of Veil 
Gravy, and Half a Ladleful of Ham Cullis; let them have z 
Boil, and having taken off the Fat, add to them the Juice of 
an e Your 'I'urkies being done, and the Bacon and 
Paper taken away, diſh them up with your Cardoons over 
them, and ſerve them up hot for the firſt Courſe, 


To carbonado a Turky. 


OAST a Turky till it is near enough ; ſcotch it with 
your Knife long-ways, croſs it over again, that it may 
look like Cheque-work ; then waſh it over with Butter, troy 
Salt over it, then ſet it in the Dripping- pan to have a Heat, 
w— it two or three Times, then wy it on a Gridiron over 
a gentle Fire of Charcoal; when it is broil'd enough, take it 
up, diſh it, pour over it a Sauce made of Gravy and {lrong 
Broth, boil'd up with a Ladleful of drawn Butter, anAnchovy, 
a little flic'd Nutmeg, and ſome grated Bread; ſtrew it over 
with Barberries, and _ with Orange or Lemon. Or 
you may boil Manchet flic'd, and ſoak d in ſtrong Broth, with 
Onions, in Gravy, Nutmeg, Lemon cut in Dice, and drawn 
Butter, and put this under the Turkey. 
Turky ith Onian Effence. 
LICE Onions, and fry them with Lard in a Stew-pan 
drain the Fat a little from them, and toſs them up agan 
with a Pinch of Flour; add ſome Gravy, Cloves, Pepper, 
Salt, and the uſual Seaſonings ; when they are ſtew'd, firan 
them through a Hair-fieve, with a little Bread Cullis, and a 
few Drops of Verjuice or Vinegar. In the mean Time, let 
the Turky be roaſting : When it is enough, diſh it, pour ths 
Sauce over it, garniſh, and ſerve it up. 
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To fouſe Turkies. 


ONE your Turkies, tie up the Fleſh in the Manner of 
Sturgeon ; put in a Pan two Quarts of Wine Vinegar, 
2nd a Quart of Water; make it boil, ſeaſon it with Salt; put 
in your T'urkies, boil them till they are tender; if you fin 
he Liquor is not ſharp enough, put in more Vinegar, an 
boil them a little longer; let it be cold, put them in an 
erthen Pan, cover them with the Liquor, let it ſtand three 
or four Weeks; when you uſe them, ſerve them up as you 
o Sturgeon, with Elder, or other Vinegar, and garniſh with 


7 Fennel. | 

of After the ſame Manner you may 2 Capons, but then 
bea mult firſt lard them with great Lardoons. N 

er 


To flew 4 Turky. 


AKE a young Turky, fill the Skin on the Breaſt with - 

Forc'd-meat, and lard it on the Sides with Bacon; 
at into the Belly Half a Shalot, and two Anchovies, and a 
little Thyme ſhred ſmall ; brown it in a Pan with a little 
Butter : When it is very brown put it in a Stew pan, with |» 
trong Gravy, ſome White Wine or Claret, two or three An- 
chovies, ſome Mace, ſweet Herbs, a little Pepper; and let 
x ſtew till it is thoroughly enough, then thicken the Liquor 
with Butter and Eggs ; fr ſome French Loaves dipp'd in 
Cream or Milk, after the Top and the Crumb is taken out; 
then fill them with ſtew'd Oyiters, or Shrimps, or Cockles, $ 
and with them garniſh the Diſh, or with ſlic'd Lemon. 
A Fowl, Gooſo, or Duck does well this Way. 


Awther May. 


ONE it, and fill it with Forc'd-meat made thus: Take 
the Fleſh of a Fowl, Half a Pound of Veal, and the 
Fleſh of two Pigeons, with a well pickled or dry'd Tongue, 
peel it, and chop it all together, then beat it in a Mortar, 
with the Marrow of a Beef-bone, or a Pound of the Fat of 
a Loin of Veal, ſeaſon it with two or three Blades of Mace, 
two or three Cloves, and Half a Nutmeg, dry'd at a: good 
et i Diſtance from the Fire, and pounded, with a little Pepper 
e and Salt; mix all this well together, fill your Turky, fry it 
of a fine Brown, and put it into a little Pot that will juſt hold 
it; lay four or five Skewers at the Bottom of the Pot, to keep 
the Turky from ſticking ; put in a Quart of good Beef — 
Neal Gravy, wherein was boil'd Spice and ſweet Herbs, if 
a cover | 
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cover it cloſe, and let it ſtew Half an Hour; then put in 3 
Glaſs of Red Wine, one Spoonful of Catchup, a large Spoon. 
ful of pickled Muſhrooms, and a few freſh ones, if you have 
them, a few Truf#es and Morels, a Piece of Butter as big as 
a Walnut, roll'd in Flour ; cover it cloſe, and let it ſtew Half 
an Hour longer; get ſome little French Rolls ready fry'q 

take ſone Oyſters, and ſtrain the Liquor from them, then put 
the Oyſters and Liquor into a Sauce-pan, with a Blade ot 
Mace, a lutle White Wine, and a Piece of Butter roll'd in 
* Flour ; let them ſtew till it is thick, then fill the Loaves, ia; 
the Turky in the Diſh, and E the Sauce over it. If there 
be any Fat on the Gravy, take it off, and lay the Loaves on 
each Side of the Turky. Garniſh with Lemon when you 
have no Loaves, and take Oyſters dipt in Batter, and fry d. 


Young Turkies with Cream. 


AVING a young Turky or two, according to de 
Bigneſs of your Diſh, and being ſtuffed as before di- 
rected, and roaſted, let them be cold; then take a Bit of a 
Nut of Veal, take off the Skin, and cut it into Bits with 
= ſome Bacon well blai:ch'd, ſome Beef-ſewet, a Calf's U- 
der, ſome Muſhrooms, Parſley, Chibbol, ſweet Herbs, fine 


Spice, Salt, and Pepper; put the Whole on the Fire in a 
Stew pan, and when done take it out, and mince it upon a 
= Drefler; then take the White of your Turky, put it into a 
Mortar, with a Piece of Bread boil'd in Milk, together with 
ſix Volks of Eggs, and Half the Whites beat up to Snow; 

ound all together, then take a Diſh or Baking-pan, and put 
in the Bottom of it ſome of the minc'd Meat, and lay your 
Turky over it, and fill up your Diſh with the reſt of your 
Meat; leave a ho low Place in the Middle of your Difh,-to 
put in it a Ragoo of Sweetbreads, Cocks-combs, and Muh- 
rooms; lay allo ſome-minc'd Meat over the ſame ; let vour 
Turky be round and plump ; rub your Turky over with 
beaten Eggs, and having ſtrew'd ſome Crumbs of Bread over 
it, put it in the Oven, or let it be done under the Cover of a 
Baking-pan, with Fire under and over. Your Turky being 
þ enough, and of a good Colour, take it out, and clean ths 
Border of your Diſh well, put a little Eſſence or Cullis over 
your Turky, and ſerve it up hot for a firſt Courſe. 

Fowls may be dre's'd the ſeveral Ways that Turkies aue, 
and Turkies the ſame as Fowls, 


Fowl 
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Fowls farced with Crawfiſh. 


OUR Pullets being pick'd clean, gut and ſinge them; 
put the Livers upon the Dreſſer, with a little ſcraped 
Bacon, Parſley, green Onions, Pepper, Salt, ſweet Herbs, 
fne Spice, with Champignons and Truffles, if you have any, 
a Pit of Butter; mince all together, and put it into the Bel- 
lies of your Fowls ; then put them into a Stew-pan, with a 
Lump of Butter, Branches of Parſley, green Onions, Pepper, 
Galt, and ſweet Herbs; let your Fowls be well blanch'd be- 
fore you put them to the Spit; _ them up in Slices of 
Bacon, with a Paper round them ; when they are done, diſh 
them, and ferve them with a Ragoo of Crawfiſh Tails, or elſe 
in a Cullis of Crawfiſh. | | 
Another Time, inſtead of mincing the Livers of your Fowls, 4 
cut them in four or ſix Pieces, with ſome other Livers and 
Crawfiſh Tails, ſcraped Bacon, Parſley cut ſmall, green Oni- 
ons, Pepper, Salt, ſweet Herbs, and fine Spice, all being well 
minc'd rogether, put it in the Bellies of yur Fowls, and let 
them be blanch'd the ſame Way as thoſe above; after they 
are done, diſh them, add to them Crawfiſh Cullis, and ſerve 3 
them up hot. 8 


Fowls with Oyſters. 
INGE and pick your Fowls, and gut them; cut the 
4k) Livers into Bits with a Dozen Oyſters, and a Bit of But- ai 
ter, ſeaſon'd with Pepper, Salt, ſweet Herbs, fine Spice, al 
Champignons, Parſley, and green Onions, put all into a Stew- 
pan for a Moment over the Fire, then put all together into 
the Bellies of your Fowls, and do them again, as above, and 


= them, cover them with Slices of Bacon, and a; 
et of Paper; keep a Ragoo of Oyſters in readineſs for the 
Time your Fowls be dreſsd, and make your Ragoo thus: 
Take three Dozen of Oyſters, blanch them in boiling Water, 
put them in a Colander to drain, and take off the Beards and 
Hard in the Middle: put in a Stew-pan a Ladlefyl of Ham- 
Cullis, or as much of the Liquor the Oyfters were blanch'd 
n as you think fit: If you have but one Fowl, there need 
not be ſo much of it; put it over the Fire, ſkim off the Fat, A 
and taite it; then put your Oyiters in, changing your Stew- 
pan: When your Fowls are done, put your Ragoo over them, 
with the Juice of a Lemon, and let it be reliſhing, and ſerve Þ 
your Fowls up for an Entry, - 


1 


8 Fowls Wi 
X . of T 
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Fowls cih Oyſters, the Flemiſh Way. 


D RESS your Fowls as before, and make your Raga 
as follows : Blanch your Oyſters in their Liquor, which U 
lay by, and pick them as before ; put Part of their Liquor in d 
a Stew-pan, with four Volks of Eggs, ſome Butter, Parſley Salt, fv 
Terragon, all 1 — well blanch d, and cut ſmall, Lemons ud put 
cut in Slices or ſmall Squares, an Anchovy cut ſmall, Pepper, a the 
Salt, and Nutmeg ; then put your Oyſters over the Fire, and your Fe 
take care the Sauce don't turn; when your Fowls are roaſt. pit y'01 
ed, take them off the Spit, and take the Wings and Leg; d. 0. 
from the Body, ſlice them upon the Breaſt, — cruſh then baking 
between two Diſhes, then put your Ragoo of Oyſters over Vin, © 
them; let it be of a good Jaſte, and ſerve it up hot for an be done 
Entry. Ladlefy 
| Gravy 
Roaſſed Fowls with Anchovies. uke 4 
OUR Fowls being dreſs'd as before, put them on the oer sit, 
Spit ; then take ſome Anchovies, waſh them, cut a Entry. 

Couple of them ſmall, and the other in Slices; put thoſe that 

WF are cut ſmall in a Stew-pan, with good Cullis and Gravy, a 
+ Bit of Butter, and the Juice of a Lemon: Your Fowls being F 
roaſted, take them off the Spit, and diſh them up, put your 
= Anchovy Cullis over them, and your Anchovies in Slices, dem, 
= and ſerve them up hot for an Entry. : Vea 
| e to 
A Fowl a la Braiſe. 1 When 
HEN you have pick d and gutted a Fowl, truſs the Flour. 
Legs inſide the Belly, and lard it with thick Bacon, moiſter 
the Bigneſs of the Half of a ſmall Finger; ſeaſon it wih lets; | 
Pepper and Salt, ſweet Herbs, and fine Spices, then lard your be |! 
> Fowl, and bind it with Packthread ; take a long deep Stew- our P 
ing - pan, and put in ic ſome Slices of Bacon and Veal, then in the 
put your Fowls into it, ſeaſon'd with Pepper and Salt, ſweet vert 
Ball Thyme, Bay-leaves, Onions, and a C:umb of Gar- ey a 
lick; continue to cover it with Slices of Bacon and Veal, Pint 
and moiſten it with a Glaſs of Wine, and one or two Ladies gain, 
full of Broth ; ſtew it, Fire under and over; being done, diſh enough 
it up, putting a n inc'd Sauce over it, or a Kagoo of Sweet: NGeir [ 
{breads of Veal, Cocks-combs, and Champignons, or a Cullis Mer u 
of Ham, or a * of Oyſters : All which depends on the I udge 
Fancy of the Cook, if only it hath a good Taſte ; then ferve a P. 
it up hot for an Entry. | in — 
a Di 
Roa led ND for 
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Roaſted Fowl with Cheſnuts. 


UT your Fowl, cut the Liver ſmall, together with 
Parſley, green Onions, ſcraped Bacon, Butter, Pepper, 
alt, ſweet Herbs, and fine Spice; take Cheſnuts, peel them, 
ud put them into a Braiſe, to take off the ſmall Skin; then 
nix them with Forc'd-· meat, put all together into the Belly of 
your Fowl, and blanch it in a 3 with a Bit of Butter. 
Fpit your Fowl, wrapp'd up in Bards of Bacon, with Paper 
yd round it. Take your peel'd Cheſnuts, put them in a 
laking-pan, Fire under and over, and take off the ſmall. 
&in, then put them in a Stew-pan with Broth, and let them 
be done thoroughly; pour out the Broth, and put in Half a 
Ladleful of Eflence of Ham, a little Cullis, and a little 
Gravy ; your Fowl being done, draw it off the Spit, and 
ake of the Bards of Bacon ; diſh it up, put your Cheſnuts 
over it, with the Juice of a Lemon, and ſerve it up hot for an 


Entry. 
Pullets 2 la Sainte Mene bout. 


FT F R having truſs'd the Legs in the Body, ſlit them 
along the Back, ſpread them open on a Table, beat 
them, take out the Thigh-bones. Take a Pound and a Half 
of Veal, eut it in Slices, lay it in a Stew-pan of a convenient 
vize to hold your Pullets ; cover it, and ſet it over a Stove : 
When it begins to cleave to the Stew-pan, pur in a little 
Flour, and keep moving your Pan over the Fire to brown it, 
moiſten it with as much Broth as is neceſſary to ſtew the Pul- 
lets ; ſeaſon it with Salt, __ ſavoury Herbs, and Spices, 
ſome ſhred Parſley, a Bunch of Herbs, and ſome Onions; lard 
your Pullets with large Lardoons well ſeaſon'd, place them 
In the Stew-pan, lay ſome Bards of Bacon on the Pullets, 
cover the Stew-pan, and ſet them over a ſlack Fire. When 
they are about half done, uncover the Stew-pan, put in Half 
a Pint of Milk, and a little Cream; then cover your Pan 
again, and continue to ſtew them. When they are done 
| Wcfough, take off the Stew-pan, and let the Pullets cool in 
eir Liquor; when they are cool, take them out, rub them 
er with the Fat of the Liquor in which they were ſtew'd, 
„ dudge them well with Bread crumb'd very fine, place them 
na Paſty-pan, and brown them in an Oven, or under a Bak- 
ing cover: When they are come to a fine Colour lay them in 
a Diſh, pour on them ſome Eſſence of Ham, and ſerve them 

s for a firſt Courſe, | 1 
ou 


= the ſame Forc'd-meat, rubbing it ſmooth over with your 
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You may broil them on a Gridiron over a little Fire, in. 

ſtead of putting them into the Oven; or elſe, 

You may fry them ; but in this Caſe, before you drudge 
ou muſt dip them in beaten Eggs, then drudge them with 
Tread, as above, and fry them in ele till they are 

brown; then take them up, and ſet them a draining. Fold 
a Napkin in the Diſh in which you intend to ſerve them, la 
them handſomely upon it with fry'd Parſley, and ſerve them 
for the firſt Courſe. 


Pallet, or Chicken Surprize. 


OAS T them off; if a ſmall Diſh, two Chickens, or 

one. Pullet, will be enough. Take the Lean of your 

ullet, or Chickens, fram the Bone, cut it in thin Slices an 
Inch long, and tofs it up in fix or ſeven Spoonfuls of 1\liik c 
Cream, with the Bigneis of Half an Egg of Butter, grated 
Nutmeg, Pepper, and Salt; thicken it with a little Dull of 
Flour, to the Thickneſs of a good Cream, then boil it up, and 
ſet it to cool; then cut ſix or ſeven thin round Slices of Bacon, 
place them in a Patty-pan, and put on each Slice ſome Forc'd. 
meat, then work them up. in Form of a French Roll, with 
raw Egg in your Hand, leaving a hollow Place in the Mid. 
dle; then put in your Fowl, and cover them with ſome of 


Hand, and an Egg, make them of the Height and Bigneſs 
of a French Roll ; throw a little fine grated Bread over them, 
bake them three Quarters of an Hour in a gentle Oven, or 
under a Baking Cover, till they come to a yellow Brown, 
place them on your Mazarine, that they may not touch one 
another, but ſo that they may not fall flat in the Baking; 
But you may form them on your Kitchen-table, with your 
Slices of Bacon under them ; then lift them up with your 
broad Kitchen-knife, and place them on that which you in- 
tend to bake them on. Let your Sauce be Butter and Gravy, 
and ſqueez'd Lemon, and your-Garniſhing fry'd Parſley, and 
cut Orange. You may put the Legs of one of your Chickens 
into the Sides of one of your Loaves that you intend to put in 
the Middle of your Diſh. This is proper for a Side-dith, for 
a a firſt Courſe, either in Summer or. Winter, where you cal 
have the Ingredients above - mention'd. 
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in. To dreſs Pullets à la Tartare. 

FT ER you have truſs'd a Couple of Pullets as for 
ge, boiling, ſlit them along the Back, ſpread them open 
ih on a Dreſſer, and beat them. Put in a Stew-pan of the 
are die of the Pullets, ſome Parſley, Cives, and ſavoury Herbs, 
010 8 bed very ſmall, and ſeaſon'd with Salt and Pepper: Lay 
ay WW +: Pullets into the Stew-pan with the Breaſts downwards; 
em 


t ſome of the above Seaſoning upon them, then pour in 
bme melted Bacon, ſtir them about, and let them lie in this 
Mixture two Hours, to give them the Taſte of it. Then ſet 
the Stew-pan over the Fire, to melt the Bacon again, and keep 
the Pullets moving in it for Half a Quarter of an Hour ; after 
which take them out, dradge them well with Bread crumb'd 
rery fine, and lay them to bro on a Gridiron over a ſlack 
Fire, till they are grown brown : Prepare a haſh'd Sauce, 
ly it on the Bottom of a Diſh, and the Pullets upon it. 


Hen er Pullet roafted. 
AKE either a Hen or Pullet, full of Eggs, draw it, and 
roaſt it ; being enough, cut it up, and fed the brawn 
Partin ſmall Slices, leave the Wings, Legs, and Rump whole, 
ew all in the Gravy, with ſome Salt, add thereunto a minc'd* 
Lemon ; being enough, let the Meat lie in the Middle of the 
Di, with the Legs, Wings, and Rump about it; garniſh the 
Diſh with Oranges and Lemons quarter d. 


Fat Hen. 


E T a fat Hen, dreſs it, cut off the Wings and Legs, 
and lard with ſmall Lardoons ; after it is flour'd, paſs. * 
it in the Pan with Lard, then ſoak it with good Broth, and 
ſeaſon it : When it is almoſt enough, fry it with Muſhrooms, 
fat Livers, a little Flour, and an Orion ſtuck with Cloves: 
After all is well ſtew'd, and the Sauce well thicken'd, you 
may ſerve it garniſh'd with Pomegranates. 


Another Way. 


F ARC E it with Oyſters, or with young Pigeons, ſtew it 
the ſame Way, and garniſh as you like; then ſerve. 


Another Way. 


HEN it is ſtuck or cover'd with a Paper over the 
Bard, roaſt it: When it is well roaſted, powder it with 
Crumbs of Bread, and Salt; then ſerve it with: Poor Max's 
dauce, V erjuice, or Orange, and in Winter with Creſſes. 


Fowls 
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Fowls in Fillets with Piſtachoes. 


8 PIT your Fowls, and let them roaſt ; they being done, 
take them off, and cut off the Wings, and the White of 
the Breaſt ; keep a ſmall Sauce ready in a Stew-pan, made 
with ſweet Herbs, a little good Butter, ſmall Champignons 

Cut in Slices ; put it ove: - Fire w:th a Duſt of Flour in 
it, ſtir and moiſten it with a Ladleful of good Broth ; ſee it be 
of a good Taſte : The Piſtachoes being ſcalded, and cut into 
Slices, put them in, and make a thick Sauce with four or five 
Yolks of Eggs, beat the ſame up with Cream ; then put in 
the White and Legs of your Fowls, with the Juice of a Le. 
mon ; you muſt cut your Wings only in two, then place the 
Slices of your Fowls in the Bottom of the Diſh, with your 
Sauce over it, and let there be no Sauce remaining ; make it 
as reliſhing as poſſibly can be, and ſerve it up hot for an En. 


A Fowl, Chicken, or Capon à /a Bourgeri/. 


G a Fowl, ſinge, pick, draw, and truſs it; take a FE 
Kettle, or Earthen Pot, put Water in it, enough to ; 
ſoak your Fowl ; put your Pot over the Fire with a Handful BW Seu. 
of Salt; and when the Water boils, put in your Fowl, but throng 
let it not boil too much: Put a Lump of Butter in a Stew- Pieces 
an, with a Duſt of Flour, Nutmeg, Pepper, Salt, and Oy- Bre; 
ers, if any are to be had ; put your Stew-pan over the Fire, der hy 
and thicken your Sauce ; which — thicken'd, and pretty I Lemo 
reliſning, take out your Fowl, and diſh it up with Oyſter: I fed, 
ſauce over it. | | 
At another Time you may take a little Parſley, ſome green 
Onions, a little Mint, and a little Terragon, if you have any; I 
but you may make your Sauce with Parſley only : But if you C 
can get Anchovies, cut a Couple ſmall, and put them into; Wlarded 
cut Half a Lemon, after having taken off the Rind, into {mall Wi with 8 
ſquare Pieces, and ſqueeze in the other Half, then put in © Botton 
little Butter, with a Duſt of Flour, and a little Water, Pepper, WM with $ 
and Salt, and ſet your Sauce a ſtewing. Your Fowl being off, an 
done, diſh it up with your Sauce over it. it off, 


At another Time, put ſome Endive with your Fowl ; and Wit gew 
when it is done, give 1t two or three Cuts with a Knife, and pat y 
t it into a Stewspan with a little Butter, and a Duſt Linde: 
lour, and ſet it over the Fire; then moiſten it with a little up, pu 
of the ſame Broth your Fowl hath been boil'd in; if it be {Minto y. 


not thick enough, thicken it with Eggs. i hot 
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At another Time, yu may dreſs your Fowl with Onions, 


4 p 


| boiling them with your Fowl; you may put them in a 
Stew-pan or Earthen Diſh, with a Lump o Butter roll'd in 
Flour, Pepper, and Salt ; put it over the Fire with ſome of 
+» Broth your Fowl was boil'd in; thicken your Sauce, and 
ſerve it up hot for an Entry. I 


A Fowl in Haſs. 


E T ſome Fowls ready dreſs'd, then take the Fleſh, and 
cut it very ſmall; take the Carcaſes, put them in a 
Sew-pan with good Broth, an Onion cut into Slices, Parſley, 


and ſweet Herbs; when it is boil'd enough, ſtrain it off; then ? 


pat in It a Bit of Butter roll'd in Flour, and let it tew a Mo- 
ment again; then put in it your Haſh of Fowls; let your 
Haſh be reliſhing, thicken it with three Volks of Eggs, or 
more, according to the Quantity of Haſh you make; it be- 
ing thick, put in it the Juice of a Lemon, and ſerve them 
up hot for Hors d Oeuvre. | 


A Haſp of Fowls the Engliſh Way. | 


ET your Fowls be ready dreſſed, take off the White, 

cut the ſame into ſmall ſquare Pieces, and put it-in a 
Stew-pan ; boil the Carcaſes in a little Broth, then ftrain it 
through a Strainer ; take this Broth, and put in it your 
Pieces of -Fowl, cut into ſmall Squares, and put it over the 
Fire; add to it a Bit of Butter rolled in Flour, a little Pep- 
per and Salt, and if there is Occaſion for it, the Juice of a 
Lemon ; diſh it up, garniſh it with ſmall Pieces of Bread 
fried, and ſerve it up hot for Hors d' Ocuvre. 


Fowls à la Mommorency. 


INGE, gut, and truſs a Fowl, and blanch it over a 

Charcoal Fire; then lard it with thin Bacon; being 
larded, ſplit it in the Back, put into the Belly a ſmall Ragoo, 
with Sweetbreads of Veal, Champignons, Truffles, and ſome 
Bottoms of Artichoaks ; put it in a ſtewing in a Stew-pan 
with Slices of Bacon, Ham, and Veal ; being ſtew'd, take it 
of, and put in it a little Broth ; let it have a Boil, then ſtrain 
it off, and ſkim the Fat well off; then ſet it on again, and let 
t ſtew till it turns to Caramel, then put it in your Fowls, and 
pat your Bacon-Slices into the Caramel, put it upon hot 
Cinders, that it may glaze as it ſhould: Being ready to ſerve 
up, put a Cullis of Ham, or a Sauce made the /talian Way, 
nto your Diſh, then your Chickens over it, and ſerve it up 
bot for an Entry. 
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To boil Pullets with Oyſters. 


0 
OIL three Pullets in Water and Salt, with a Piece gf R 
| Bacan ; for Sauce draw up a Pound of Butter, with D b 
little White Wine, ftrong Broth, and a.Quart of Oyſters, tien Ham an 
put the Pullets in a Diſh, cut the Bacon, and lay it about the Champi 
with ſome fry'd Sauſages ; garniſh with ſlic'd Lemon, Herbs, 

Chickens with Muſorooms and fwee' Herbs rooted 
AKE Chickens, clean them well, and draw them I well 
raſp ſome Bacon, and put a few Muſhrooms, Parſe, en at 
and young Onions, and a little ſweet Baſil, with the Lies, befo: 
of your Chickens ſcaſon'd with Pepper and Salt. Hah al, mrapp'd 
and mix it together; put it in the Bodies of your Chickens ; Miller, and 
then put them in a Stew-pan, with a Piece of Butter, Parſer, e rh; 
young Onions, Salt, and ſweet Baſil. Being done, packthread ncht 
them, and ſpit them, and put them to the Spit wrapp'd with rer, 
Bards of Bacon, and let them roaſt ſlowly. Make a Ravo0 ad. 1 
of Muſhrooms, after this Manner: If they are dry'd Mutk- ſnd lay 
rooms, ſteep them in luxewarm Water for one Hour or two, Nich a | 
then take them out, and put them in a Ste-pan with ſome Nil of y. 
Gravy, and let them ſtew on a ſlow Fire. Having itew'd a e of a 
Quarter of an Hour, thicken them with ſome Cullis. When Heut, dre 
your Chickens are done, take them from the Spit, unbarl iin, th 
them, and dreſs them handiomely in their Diſh ; ſee that Hi over 
your Ragoo of Muſhrooms be of a good Taſte, and ſharp, You 1 
put it upon your Chickens, and ſerve it hot for a firit Coun, 


Chickens with feet Herbs roufted. A 

OUR Chickens being neatly dreſs'd, raſp ſome Bacon th 

* and a little Ham, haſh them well with Parſley, young am, be 
Onions, and the Livers of Chickens haſh'd, ſeaſon'd with Wibout w 
Pepper and Salt; mix it all together, and put it in the Bodies Nette 5 
of your Chickens. You muſt obſerve to faſten them always zfon'd 
at both Ends; let them do in a Stew-pan with a Bit of But:. Nention 
ter, whole Parſley, and young Onions whole; ſpit them, and Wards, .. 
| wrap them with Bards of Bacon, and cover'd with Sheets of ii Beef: 
Paper, and put them to roaſt ſlowly. When they are done, Woſtew, \ 
| take them off, and unbard them, and dreſs them neatly in Make a] 
their Diſh, throw an Eſſence of Ham on them, and ſerve it them 
chem up hot for a firſt Courſe, | uſhroc 
| er, Salt 

an, anc 


ben py 


Chickens 


abt 
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Chickens roaſted with Force meat and Cucumbers. 


RESS your Chickens neatly, take off the Breaſts and 
bone them, put the Fleſh upon the Table, with ſome 
Lam and blanch'd Bacon, and a Calf's Udder blanch'd, ſome 
champignons, a little Parſley, and young Onions, a few ſweet 
Herbs, fine Spices, three or four Volks of Eggs, ſome Crumbs 
of Bread ſoak'd in Cream or Milk, and boil the Bread, then 
ave it to cool; ys. re put it with the Farce, and haſh 
1 well together, and ſtuff your Chickens with it. Cloſe 
tem at both Ends, keep a little of the Farce, let them ſtew 
4 before, run a Skewer through their Legs, and ſpit them, 
napp'd with Bards of Bacon, and cover'd with Sheets of Pa- 
per, and let them do ſtowly. Take four middling Cucumbers, 
pare them, and empty their Inſides; being well empty'd, 
banch them in ſome Broth ; being blanch'd, put them in cold 
Water, then ſtuff them with the Farce, and flour them at each 
End. Take a Stew-pan, and put ſome Bards of Bacon in it, 
and lay your Cucumbers over; ſeaſon them, and wet them 
ith a Ladleful of Broth, and let it boil ; take Half a Spoon- 
ful of your Cullis, and put it in a Stew-pan ; let your Cullis 
de of a good Taſte. When your Chickens are done, take em 
put, dreis them in your Diſh, and put your Cucumbers to 
Iain, then put them round your Chickens, and put your Cul- 
Is over them, with the Juice of a Lemon, and ſerve it hot. 
You may dreſs Capons the ſame Way. 


Chickens à la Braiſe. ' 


AVING the fatteſt Chickens you can get, parboil 
them ; lard them with large Lardoons of Bacon and of 
am, both very well ſeaſon'd ; when they are larded, tie them 
out with a Packthread ; then put at the Bottom of a ſmall 
(ettle Bards of Bacon and Slices of Beef, well beaten, and 
eaſon'd in the ſame Manner as for the other Braiſes already 
bention'd; put the Chickens into the Kettle, the Breaſts down- 
ards, ſeaſon them above as underneath ; lay over them Slices 
f Beef and Bards of Bacon, cover the Kettle, and fet them 
dſtew, with Fire over the Kettle as well as under it. Then 
Lake a Ragoo as follows : Take ſome Veal Sweetbreads and 
ut them in Morſels, add to them ſome Cocks-combs, ſome 
ulhrooms and Truffles cut in Slices; ſeaſon all this with Pep- 
r, Salt, and a Bunch of ſavoury Herbs; put it into a Stew- 
an, and toſs it up over a Stove with ſome melted Bacon. 
ben put ſome Gravy amongſt it, and ſet it to ſimmer — a 

NR | P gentle 
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_ Fire; when it is half done, put to it ſome Aſparagy, 
ops, and Artichoke-Bottoms, cut in Quarters, and blanc; 
then continue to prepare your Ragoo, and when it is enoug 
be careful to take off all the Fat, and thicken it with a (ul 
lis of Veal and Ham; take up your Chickens, let ther 


drain, and then put them into a Stew-pan amongſt 50 


Ragoo; and when you are ready to ſerve, take them ont 
unbind the Packthread, and lay them handſomely in thi 
Diſh you intend to ſerve them in: Take care your Rag 
be well reliſhed, and the Fat be well taken off; then pou 
it on the Chickens, and ſerve them warm for the firſt Courſe 

We ſerve Chickens à /a Braiſe ſometimes with a Ragoo 9 
Crawfiſh, or of Oyſters ; as likewiſe with all Sorts of Razoo 
of Legumes. | 


To farce Chickens with Anchovies, 


AISE the Skin from the Breaſts of your Chicken 
with your Finger; then grate ſome fat Bacon, ſeaſot 
it with Pepper, Salt, two Anchovies, ſome Cives, and Par 
fley ſhred ſmall; mix theſe together, and ſtuff the Chicken 
Breaſts with it ; then tie them with Packthread, wrap the 
up in Bards of Bacon and Sheets of Paper; ſpit them anc 
roaſt them. Inthe mean Time, waſh and bone two Ancho 
vies, mince them very ſmall, and melt them in a Stew pa 
with a clear Cullis of Veal and Ham. Keep the Culli 
warm, and, when the Chickens are roaſted enough, take off 
the Bards, put them in a Diſh, pour the Cullis upon them 
and ſerve them up for the firſt Courſe. 
After the ſame Manner you may dreſs Capons, Pullets 
Partridges, Quails, Fillets of Veal, and Mutton with An 


chovies. 
To dreſi Chickens vith Gravy. 


AK E as many Bards of Bacon as you have Chickens, 
| and of the ſame Size; ſeaſon them with Salt, Pepper, 
Parſley, Cives, and ſavoury Herbs, all ſhred together very fine; 
then looſen the Skin from the Chickens Breaſts, and thruſt on 
of theſe ſeaſoned Slices of Bacon between the Skin and Brea 
of each; then bind them in with Packthread; then wrap then 
up inBards of Bacon, put them on the Spit to roaſt them, when 
they are done, take off the Bards, ch them, and pour 01 
them ſome Veal-Gravy, and ſerve them up in little Diſhes. 
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Another May. 


OU muſt take Pullets, Chickens, or Sweetbreads, 
Muſhrooms, Oyſters, Anchovies, Marrow, and a little 
non-peel, a little Pepper, Salt, Nutmeg, and a little 
ume, Marjoram, Savoury, and a few Cives; mingle all 
le together with the Volk of an geg then raiſe up the 
tin of the Breaſts of your Fowls, and ſtuff it; and ſtick it 
pigain, and lard them, fill their Bellies with Oyſters, and 
at them; make ſtrong Gravy Sauce: So you may do 
aſfants, 'Furies, or what Fowl you pleaſe. 


To broil Chickens. 


LIT them down the Back, and ſeaſon them with Salt 
) and Pepper, lay them on a very clear Fire, and at a great 
tince, and let the Inſide lie next the Fire, that the fleſhy 
be not ſcorch'd nor diſcolour'd : when they are half done, 
may turn them often, and baſte them very often; ſtrew 
ſome Raſpings of a French Roll; that it may be criſp, it 
it be finely gratec ; ſhred Parſley and melted Butter is a 
d and ready Sauce; or you may take a large Handful of 
nel, dip it in ſcalding Water, then drain it, and have ready 
uf a Pint of ſtrong Broth or Gravy, a Shalot ſhred 
ll, a little Thyme, a little Parſley, a Bit of burnt Butter to 
ken it; lay the Sorrel in Heaps, and pour the Sauce over 
Garniſh with ſlic'd Lemon. 


Pull Chickens. 


OIL fix Chickens near enough, then flea them, and 
pull the white Fleſh all from the Bones, put it in a Stew- 
with Half a Pint of Cream, which muſt be firſt made ſcald- 
dot, the Gravy that runs from the Chickens, a few Spoon- 
of that Liquor they were boil'd in ; to this add ſome raw 
ey ſhred fine, give them a Toſs or two over the Fire, and 
a little Flour upon ſome Butter, and ſhake up with them 
kens done this Way muſt be kill'd the Night before, and 
more than half boil'd, and pull'd in Pieces as broad as 


Finger, and Half as long; you may add a Spoonful of 


> Wine. 
Chickens ha/hed. 


OIL them in Water and Salt; then take May, cue 
them in Slices, and after cut them like Lard an Inch long, 
all, * Quantity, purting them into a Stew-pan 


l, a 
Found of Butter, three or four Spoonfuls of ſtrong Broth, 
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with a little Wine Vinegar, ſome Pepper and Ginger 
and Salt ; thus let them ſtew lane, with — ll * 
about two Hours; being enough, put them on Sippets, tun. — 
ning them over with Butter, Cream, and Volks of Eggs bea. 
op together 3 by 
To farce Chickens Builln banc. MG ac 
FT E R you have minc'd the White of the'r Bret * th 
with fat Bacon boil'd, the Crun b of a / ky KLem 
boil'd in Milk, and a little Marrow, take the Volk of one Eg b excc 
boil'd hard, and the Volk of another raw; mince all theſe to. or; 
ether, and ſeaſon them with Salt, Pepper. Nutn:eg, and h bead 
uice of Lemon; lay this up in your Chicken, and b e och. 
them: Of the Forc'd-meat you may make Patties to garni en or 
your Chickens, but put neither Bread nor Eggs to hu unidg 
Forc'd- meat. | 8 if 
To dreſi Chickens the Barbary Way. uk; fi 
"RUSS them, break their Bones with a Rolling pin Wed cry. 

farce the Bodies of them with a very high F arce, the 

boil them in Milk, but put them not in till it boils ; ſeal A] 
with high Seaſoning and ſavoury Herbs: When they ar To 
enough, broil them on a Gridiron till they are brown, thet ing pa 
ſerve them up with a Ramolade. alk of 


To boil Chickens and Aſparagus. 


AKE ſome Chickens, force them with a good Forc'd 
meat, and boil them white: Cut your Aſparagus abou 
an Inch long, parboil them in Water, into which put a litt 
Butter and Flour ; and, when it is parboil'd, drain it, HO! 
diſſolve a little Butter and Salt gently in a Stew-pan, bein J two 
careful that it does not become brown; then put a le vhite 
minc'd Parſley and Cream, ſome Salt, Nutmeg, Pepper, em, B 
a Faggot of Fennel to the Aſparagus ; ſtew it over a gent lay 
Fire, ſqueeze a Lemon over the Chickens, and pour ofen. 
them the Aſparagus (taking the Fennel away) with the Butt 
they were ſtew'd in. | 
A particular Manner of ftewing Chickens or Rabbits, U T. 


ET two, three, or four Chickens, about the Bignels WM; — 


a Partridge, and boil them till they are half done; e pat out 
take them off, and cut them into little Pieces, ſeparating d Gravy. 
2 bones oe from another; let not the Meat be min yy. 

ut cut into g eat Slices, not ſo exactly, but more or leß; e WhO! 


hickens 
one, ter 
00, 


Breaſt· bones are not fo proper to be put in: However, put a Piec 


Meat, together with the other Bones (upon which there nter; e 
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fo be ſome Meat remaining) into a good Quantity of that 
Water or Broth wherein the Chickens were boil'd ; and ſet 
torer a Chafing-diſh of Coa's, between two Diſhes, that ſo 
may ſtew on till it be fully enough; but firſt ſeaſon it with 
gat and groſs Pepper, and aiterwards add Oil to it, more or 
es, according to the Goodneſs thereof : A little before you 
ue the Meat from the Fire, put in ſuch a Quantity of Juice 
of Lemons as may belt agree with your Taſte, This makes, 
excellent Diſh of Meat, which is to be ſerv'd up in the Li- 

or; and though, for a Need, it may be made with Butter. 
mtead of Oil, and with Vinegar inſtead of Lemon-juice, yet 

tie other is incomparably better for ſuch as have not an Aver- 

Con {or Oil. The ſame Diſh may be alſo made of Veal, or 

utridge, or Rabbits; and indeed the beſt of them all is Rab- 
, if dreſs'd before Wicharlmas, for aſterwards they grow 

uk; ſince though they are fatter, yet the Fleſh is more hard 

xd dry. 


0 
| 
* 


Chickens farced with Oyſters. 


AR D them, then mince ſome ſweet Herbs, Parſley, 
Truffles, Muſhrooms, and Onions, with Oyſters ; after 
ang parboil'd, ſeaſon it with Salt and Pepper, put to it the 
alk of an Egg and a Piece of Butter; with this farce your 
tickens, then tie them at both Ends and roaſt them; when 
one, ſerve them up with a Ragoo, garniſh with flic'd Le- 
on. 


Chickens «ith Sellery. 


) OIL them off white with a Piece of Ham, then boil off 
J two Bunches of Sellery ; cut them two Inches along 
e white End, and lay chem in a Stew pan; put in ſome 
ream, Butter, and Salt; ſtove them a little and thickiſh ; 
en lay your Chickens in your Diſh, with your Sellery be- 
deen. Garniſh with ſlic'd Ham and Lemon. 


Chickens Chirirgrate. 


UT off their Feet, break the Breaſt-bone flat with a 
Rolling-pin, but take care you don't break the Skin; 
u them, try them of a fine brown in Butter, then drain all 
eFatout of the Pan, but leave the Chickens in; lay a Pound 
Gravy-beef cut very thin over your Chickens, and a Piece 
Veal cut very thin, a little Mace, two or three Cloves, 
ne whole Pepper, an Onion, a little Bundle of ſweet Herbs, 
da Fiece of Carrot, and then pour in a Quart of boiling 
ater ; cover it cloſe, let it ſtew for a Quarter of an Hour, 

ys. then 


4 
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then take out the Chickens and keep them hot; let the Gray 
boil till it is quite rich and good, then ftrain it off, ard put 
into your Pan again, with two Spoonfuls of Red Wine, and 
few Muſhrooms ; put in your Chickens to heat, theu tal 
them up, lay them into your Diſh, and pour your Sauce oye 
them. Garniſh with Lemon, and a few Slices of cold Hz; 
warm'd in the Gravy. | 

You may fill your Chickens with Forc'd-meat, ard lan 
them with Bacor., and add Truffles, Morels, and &weetbread 
cut ſmall, but then it will be a very high Diſh. 


: | of 
Chickens with Tongues, Caul/fl:wers, and Greens. n \ 
a Liol 


'T% KE ſix Hogs Tongues, bol them, and ſkin then en 
* fix Chickens boil'd off white, one Cauliflower boii' 3 
and ſome Spinach; put your Cauliflower in the Middle « * 
your Diſh, your Chickens about it, and between, a Teng We. 
with Heaps of Spinach round, and Slices of Bacon. dem i 


Chickens Royal. 


ARD them, and force the Bellies, and paſs them cf 

then ſtove them in good Gravy and Broth, Gold Ce 
lour : Make a Ragoo of Muſhrooms, Morels, Truffles, a; 
Cocks. combs, and when your Chickens: are enough, diſh ther 
up, lay your Ragoo over, and garniſh with Petty: patties an 
fry'd Sweetbreads. . 


Scotch Chickens. 
E: UT your Chickens in Quarters ; ſinge them. and va better tl 


them well, and then put as much Water as will ju * 
cover them; put them on a gentle Fire, and when they bo — ry 
kim them well, and put in ſome Salt, Mace, and Nutineg, Nalied, 
Faggot of Thyme, Parſley, and a little Pepper ; and whe 
your Chickens are tender, chop half a Handful of Parſe | 
and put it in them; then beat up ſix Eggs, Yolks and White 
together; and as your Chickens boil up, put in your EY an yy. 
a-top, and ſo ſerve them all together, the Broth will be v Cantit 
clear, and raſs 


Jo dreſs Chickens with Slices of Ham. Tepper, 
AKE Chickens, and truſs them, but don't blau ple: 
them; then cut a Slice of Ham for each Chicken, ¶ . Lemo 


ſeaſon your Ham with Cives and Parſley ſhred ſmall; tiqgFiicke 
with your Finger looſen the Skins from your Chickabem up 
Breaſts, and put the Slices of Ham between the Brealt 2 
Skin; then blanch them before the Fire, wrap them 1 


ck 


up! 
Ban 


b| 
the 
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Bards of Bacon, tie them about with Packthread, put them 
an the Spit, and roaſt them: When they are enough, take off 


your Bards, diſh your Chickens, and pour on ſome Eſſence of 
Gammon of Bacon, and ſerve them up hot for the firſt Courſe. 


To marinate Chickens. 


AKE Chickens, quarter them, and lay them for two 
T or three Hours to marinate in Vinegar or Verjuice, 
ud Juice of Lemon, Salt, Pepper, Cloves, Bay-leaves, and 
Cres; then make a Batter with Flour, White Wine or Wa- 
ter, the Volks of Eggs, Salt, and melted Butter; beat all 
theſe well together, drain your Chickens, and dry them with 
(loch, dip them into it, and fry them in Hog's Lard ; and, 
when they are well colour'd, diſh them up in the Form of a 
P camid, and ſerve them up with fry'd Parſley and Slices of 
Lemon, | 
We ſometimes drudge them with Flour inſtead of dipping 
them in Batter ; but then the Hog's Lard mult be very hot 
tefore you put them into the Pan. 


— 


To dreſ: Chickens the Poliſh Way. 


AVING larded your Chickens with Half Bacon and 

Half Anchor1es, ſeaſon them with ſavoury Herbs and 
ppices ; then take ſome blanched Bacon, the Chickens Li- 
ers, raw Spice, ſweet Herbs, and the Volks of three Eggs, 
haſh them all very ſmall, and make a Farce; then fill your 
Chickens, ſpit and roaſt them: When they are ſomething 
better than half roaſted, heat a Fire-ſhovel almoſt red hot, 
put thereon ſome Bards of Bacon, and bafte the Chickens 
with it, but take care not to black them: When they are 
walted, ſerve them up with a warm Ramolade. 


To flew Chickens, 

HEN you have quarter'd your Chickens, put them 
into Wine and Water, but let there be more Wine 
than Water, ſtew them t they are tender; then add a good 
Quantity of Butter, a Bunch of ſweet Herbs, and large 7 wy 
and raſp in it a Manchet to thicken it; ſeaſon it with Salt, 
Tepper, and Nutmeg, and put in ſome Parſley and Sage if 
you pleale ; beat ſome Volks of Eggs well with the Juice of 
i Lemon in the Sauce, and lay Marrow on the Top of your 
uickens ; garniſh with Parſley and flic'd Lemon, and ſerve 

em up, | ; 


O 3 


- 

- 
| 
N 
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Fo fry Chickens. 


AKE four Chickens, and boil them almoſt engy q E 
ge 9 | 
then cut them in Pieces, and take the Juice of Spinacl . 
and put it into the Volks of eight Eggs, put to it ſome far wgcthe 
Parſley, and a grated Nutmeg ; your Stew-pan being hot u (qu 
clarify'd Butter, dip in your Pieces of Chickens into the ore preſs it 
Batter, and fry them gently on both Sides; then put tothe b, 
a Sauce of Rheniſe Wine, beaten with three Volks of Pen 
and Parſley boil'd and minc'd, with a Lemon cut in Dice You 
keep them ſtirring till they boil ; then cut Sippets, and pt 
the Pieces of Chickens upon it, and pour the Sauce over. E 
| Ducklings 4 la Mode. 0 
b UT them in Quarters, and lard one Half, and bro lic'd, a 
them off; love them in Half a Pint of Claret, a Pint WM/*2P*"" 
Gravy, and two Shalots, one Anchovy, and a Faggot "=> . 
Herbs; ſtove them tender, ſkim off the Fat, take out the Fay * of 
got, and ſqueeze in a Lemon; ſhake it together; the S ahr 
muſt be thick as Cream, ſo ſerve away to Table hot. G nelzed 
niſh with Lemon. 
Stoved Ducks the Dutch Way. A 
O U muſt truſs two Ducks cloſe without the Legs, a i 
lard one; ſeaſon with Pepper and Salt, and fill the h Onions 
lies with ſmall Onions; then lay at the Bottom of your Ste baten 
an Half a Pound of Butter, and put in your Ducks, and coe eno 
them with ilic'd Onions, then another Half Pound of Butter 
ſtove this two Hours gently, keeping it cover'd all the while 
When you find all diſcolour'd, and your Ducks tender, di © 5 
them, ſhaking a little Vinegar amongſt them. Garniſh wi 
Lemon. Putter 1 
Pan tha 
Duck or Teal with Horſe-radiſh, and as 
T*RUSS them to boil, if two, lard one, and paſs theſi er and 
off in brown Butter, then p to them a Pint of def (wes 
Breth, and two Plates of Horle-radiſh ; ſeaſon with Salt, dloſe; 
ſtove theſe together till tender ; then ſtrain off your HorleWMLiouor, 
radiſh from your Ducks, and put in a good Piece of Butter Wparrih 
you may ſcrape your Horſe-radiſh very fine, which is the banner 


Way; then lay your Ducks in your Diſh, and your Hori | 
radiſh all over, and garniſh with ſcrap'd Horſe-radiſh a 
flic'd Lemon, and ſerve away hot. 1 R 


Put the 
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To dreſi a Wild Duck with Lemon-juice. 
ET a Duck, half roaſt it, then take it off the Spit, and 
lay it in a Diſh ; carve it, but leave the Joints hanging 
wocther : In all the Incifions put Salt, and beaten Pepper, 
ind ſqueeze the Juice of Lemons ; turn it on the Breaft, and 
gels it hard with a Plate, put to it two or three Spoonfuls of 
Gravy, and ſet it a little to ſtew ;- turn it again, and ſerve it 


uo in its own Gravy. 
You may do it the ſame Way with Juice of Orange. 


To flew a Duck wild or tame. 


ET a N ut at the Bottom of it Slices of Ba- 
$ con and Beef; add ſome Parſnips, Carrots, and Onions 
cd, and ſome Slices of Lemon, a few ſavoury Herbs, with 
Pepper, Salt, and Cloves ; then put in your Duck, cover itz 
when. it is ſte d enough, take up the Duck, and make a Ra- 
00. of Lambs Sweetbreads, with Cocks-combs, Truffles, 
1 and Artichoak Bottoms: Toſs up all this in 
nelted Butter, and pour on the Ducks. 


Another Way. : 

ALF roafl them, then put them into a Stew- pan; put 
H in a Pint of Claret, ard a Pint of ſtrong Broth, two 
Onions quarter'd, and a Bunch of ſweet Herbs, with a little 
beuten Pepper; ſtew them ina Pan cover'd, and when they 
we enough, garniſh with fry'd Bacon. 


Another Way, 

AK E your Ducks and ſeꝛſon them with Salt, Pepper, 
T and a few Cloves, a Shaot or two, with a Piece of 
Butter in the Belly of each of then ; put them in an earchen 
Pan that will juſt hold them; then put Half a Pint of Claret, 
and as much 2 and Half a Pound of Butter un- 
der and over your Ducks, and Half a Pint of Water, a Bunch 
of ſweet Herbs, ſome whole Clove, then cover the Pan 
„dose; let them ſtew two Hours anda Half, then ſtrain the 
Liquor, and pour ic over your Ducks, ſerve them hot, and 
ttergamiſh with Lemon flic'd, and Raſpitgs of Bread; in this 

Manner you ſtew Eaſterlings, Widgeon, or Teal. | 


| To boil wwild Ducks, | 
| R A W and truſs your wild Ducks,parboil them, and 
half roaſt them; then carve them, ail ſave their Gravy; 
Put the Gravy in a dtew-pan with Pepper, lic'd Ginger, Par- 
O 4 ſley, 
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V 
fley, and a good Store of Onions, a Quart of Claret, Barbe E 
ries, large Mace, and waſh'd Currants ; boil all theſe te 0 28 
ther, ſkim it clean, put in Butter and Sugar; diſh your Duc put to 
in the Sauce, and ſerve them up. of Eur 
To boil @ tame Duck. * 
P ARB OIL the Duck, chop an Onion and a Hand and ct 
of Parſley together; put them into a Stew-pan yi Or 
ſtrong Mutton-Broth, a Turnip cut and parboil'd till Onior 
Rankneſs is taken away, Endive, pick'd and waſh'd, 2 and p. 
Barberries : Then put in Half a Pound of Butter, and Pint 0 
little Verjuice : Boil al! together, ſtirring it till it is enoug Flour 
and ſerve it up with the Turnip, large Mace, Pepper, and let all 
little Sugar. | fuls of 
| To dreſs Ducks with Olives, a 
AK E Ducks, and. dreſs them à Ja Braih, or ro: 
| them; then toſs ſome M uſhrooms up in a Stew. pꝛ U 
and moiſten them with Gravy, and bind it with a Cullis E 
Veal and Ham : Then ſtone ſome Olives, and put them ini m o 
ſcalding Water, take them out, drain them, and put the Duck 
into the Ragoo; give them a Boil, diſh your Ducks, poli Gravy 
the Ragoo over them, and ſerve it up, of ſwe 
7. dreſs Ducks with Seller. * 
IRS T dreſs your Ducks à /a Braiſe, then boil ſon and p. 
F Sellery in Water and Salt, putting it in when the Wa 2 Picc 
boils; when it is a little mare than half enough, take it oi beat u 
drain it, toſs it up in a Sew- pan with ſome thin Cullis of toge:h 
Veal and Ham; and whei it is enough, thicken it with WW lay thi 
Bit of Butter, as big as a Walnut, work'd up with a lit! may g 
Flour ; keep moving it over the Fire, put in a few Drops e 
« Vinegar, diſh your Ducks, put your Ragoo over them, a 
ſerve them up. 
A Duck with Card/ons is dreſs'd the ſame Way; t 
Cardoons being done as we do Sellery. | Vineg 
To boil a Duck or Rabbit with Onions. — 


OIL your Dick or Rabbit in a- good deal of Wa them 1 
| be ſure to ſkin your Water, for there will always ri Flour 
Scum, which if it 5oils down will diſcolour your Fowls, ng in 

They will take abut half an Hour boiling ; for Sauce of an 
Onions muſt be jeel'd, and throw them into Water as Fe ppe 
peel them, thencut them into thin Slices, boil them in Mil 


all 
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and Water, and ſkim the Liquor. Half an Hour will boil 
them. Throw them into a clean Sieve to drain, put them in- 
to a Stew-pan, and chop them ſmall ; ſhake in a little Flour, 
ut to them two or three Spoonfuls of Cream, a good Piece 
of Eut er, ſtew all together over the Fire till they are thick 
and fine ; lay the Duck or Rabbit in the-Diſh, and pour the 
Sauce all over. If a Rabbit, you muſt cut off the Head, 
and cut it in two, and lay it on each Side the Diſh. . 

Or you may make this Sauce for Change : Take one large 
Onion, cut it ſmall, Half a Handful of Parſley clean waſhed 
and pick'd, chop it ſmall, a Lettuce cut ſmall, a Quarter of a 
Pint of good Gravy, a good Piece of Butter roll'd in a little 
Flour ; add a little Juice of Lemon, a little Pepper and Salt, 
let all ſtew together for half an Hour, then add two Spoon- 
fuls of Red Wine; this Sauce is moſt proper for a Duck; lay 
your Duck in the Diſh, and pour your Sauce over it. 


To dreſs a Duck with Green Peas. 


UT a deep Stew-pan over the Fire, with a Piece of freſh 

Butter, ſinge your Duck and flour it, turn it in the Pan 
wo or three Minutes, then pour out all the Fat, but let the 
Duck remain in the Pan ; put to it Half a Pint of good 
Gravy, a Pint of Peas, two Lettuces cut ſmall, a ſmall Bundle 
of ſweet Herbs, a little Pepper and Salt, cover them cloſe, 
and let them ſtew for Halt an Hour; and then give the Pan 
a dhake ; when they are juſt done, grate in a little Nutmeg, 
and put in a very little beaten Mace, and thicken either wit 
a Piece of Butter rolled in Flour, or the Yolk of an Egg, 
beat up with two or three Spoonfuls of Cream; ſhake it all 
toge:her for three or four Minutes ; take out the ſweet Herbs, 
lay the Duck in the Diſh, and pour the Sauce over it: You 
may garniſh with boil'd Mint chopp'd, or let it alone. 


To dreſs a Puck with Cucumbers. 


AK E three or four Cucumbers, pare them, take ou 
the Seeds, cut them into little | dy lay them in 
Vinegar for two or three Hours before, with two large Onions 
I'd and flic'd, then do your Duck as above; then take the 
uck out, and put in the Cucumbers and Onions, ficit drain 
them in a Cloth, let them be a little brown, ſhake a little 
Flour over them, in the mean Time lot our Duck be ſtew- 
ing in aStewing-pan with Half a Pint of Gravy, for a Quarter 
of an Hour; then add to it the Cucumbers and Onion with 


Pe pper and Salt to your Falate, 8 good Piece of Butter rolled 
3 in 


298 The Lady's COMPANION. 
in Flour, and two or three Spoonfuls of Red Wine; ſhake all 
together, and let it ſtew together for eight or ten Minute; 
then t ke up the Duck, and pour the Sauce over it. ö 
Or you may roaſt your Duck, and make this Sauce, and 
Pour over it, but then a Quarter of a Pint of Gravy will be 


enough, I 
To dreſs a Duck à la Braiſe. | 
| AKE a Duck, lard it with little Pieces of Bacon, fea. 
ſon it, inſide and out, with Pepper and Salt, lay a 
Layer of Bacon, cut thin, in the Bottom of the Stew pan, and 
then a Layer of lean Beef cut thin ; then lay on your Duck, 
with ſome Carrot, an Onion, a little Bundle of ſweet Herbs, 
a Blade or two of Mace, and lay a thin Layer of Beef over 
the Duck, cover it cloſe, and ſet it over a flow Fire for eight 
or ten Minutes; then take off the Cover, and ſhake in a little 
Flour, give the Pan a Shake, pour in a Pint of ſmall Broth or 
boiling Water ; give the Fan a Shake or two, cover it cloſe 
again, and let it ſtew Half an Hour; then take off the Co- 
ver, take out the Duck, and keep it hot, let the Sauce boil till 
there is about a Quarter of a Fint or little better, then firain 
it, and put it into a Stew-pan again with a Glaſs of Red Wine; 
pu in your Duck, ſhake the Tan, and let it ſtew four or fire 
inutes, then lay your Duck in the Diſh, and pour the Sauce 
over it, and garniſh with Lemon, If you love your Duck very 
high, you may fill it with the following Ingredients : Take 
a Veal Sweetbread cut in eight or ten Pieces, a few Truffles, 
ſome Oyſters, a little ſweet Herbs and Parſley chopp'd fine, a 
little Pepper, Salt, and beaten Mace; fill your Duck with the 
above Ingredients, tie both Ends tight, and dieſs as above; 
or you may fill it with Force- meat made thus: - Take a little 
Piece of Veal, take all the Skin and Fat off, beat it in a Mor- 
tar with as much Sewet, and an equal Quantity of Crumbs of 
Bread, a few ſweet Herbs, ſome Parſley chopp'd, a little Le. 
mon-pecl, Pepper, Salt, beaten Mace and Nutmeg, and mix 
it up with the Volk of an Egg. 
Lou may ſtew an Ox's Palate tender, and cut it into Pieces, 
with ſome Artichoa' Bottoms cut in four, and toſs'd up in the 
Sauce; you may lard the Duck, or let it alone, juſt as you 
pleaſe. | 
. ' To roaſt a Sea-Duck. 
ASTE it as it is roaſting with Butter and Salt, and 
make the Sauce for it with the Liver minc'd very ſmall, 
and put into the Dripping, with Salt, Pepper, Nutmeg, 
Muſhrooms, and Juice gt Orange, _ 7 
7 


— 
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Jo dreſs Ducks with Oyſters. | 

AKE wild Ducks, truſs them, make a Ragoo with 

Veal Sweetbreads, Muſhrooms, Truffles, and Oyſters, 
fafon'd with fine Herbs, Cives, and Parſley ; when it is al- 
moſt ready, farce the Ducks with it; tie them up well, and 
alt them; a little afterwards make a Muſhroom Cullis, ſuch 
25 is uſually made for Partridges, pour it upon them, and ſerve 
them up hot for a Side- diſh. 


Or thus. 


RESS your Ducks à la Braiſe; then toſs up Muſh- 

rooms and Truffles in melted Bacon, and moiſten them 
with Gravy ; then bind it with a good Cullis of Veal and 
Ham ; then put ſome Oyſters into a Stew-pan, give them 
three or four Turns in their own Liquor over the Fire, clean 
them well, and put them into the Ragoo. and ſet it over the 
Fire again for a Moment or two, but let them not boil ; lay 
your Duck in the Diſh, pour your Ragoo upon it, and ſerve 
it up. 


To dreſs a Duck with Succory. | 


ET a Duck, and dreſs it à Ia Braiſe; ſcald your Sue - 
cory, ſqueeze out the Water, give it two or three Cuts 
with a h nife, toſs it up in a Stew-pan with Gravy, thicken 
it with ſome Cullis of Veal and Ham; diſh your Duck, pour 
tie Ragoo over it, and ſerve it up. 


To boil Ducks er the French Marner. _—_ 
E T the Ducks be larded. ſpitted, and half roaſted; then 
draw them, and put them into a Stew. pan, as alſo a 
Quart of Claret Wine, — Cheſnuts, firſt roaſted and peel'd, 
a Fint of great Oyſters, the Liquor ſtrain'd, and the — 
taken off; three Onions mined very imall, ſome Mace, a 
tle beaten Ginger, and a little Thyme ftripp'd : Then put 
in the Cruſt of a French Roll grated, to thicken it, and ſo diſh 
it upon Sippets, with the Sauce pour'd ver them: This may 
be liverſity'd. If there be ſtrong Broth, there need not be 
lo much Wine put into it; and if there be no CyHer. or 
Cheſnuts, you may put in Artichoak Bottoms, Turnips, Cauli- 
lowers, Bacon in chin Slices, Sweetbreads, Oc. 


Ducks 


* v4 
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Ducks à la Braiſe with Turnips. — 

G ET a Duck, and lard it with large Lardoons well ſea 
ſon'd ; take a Stew-pan of a convenient Size, and gar 
niſh the Bottom of it with Bards of Bacon and Slices of Beet A 
to which add ſome Onions, Carrots, and Parſnips ſlic d, ſom, 1 
Slices of Lemon, ſome ſavoury Herbs, Pepper, Salt, an Yolks 
Cloves ; then put in your Duck, cover it in the ſame Manne Nutme 
as under it, and put Fire likewiſe under and over it. This! of Swe 
a Diſh for the firſt Courſe, which is ſerv'd in ſeveral Manners Trutfi 
When it is with Turnips, they are to be cut in Dice, or rounWMl 19P* 
them in the Shape of Olives they muſt be toſs'd up in Hog Gravy 
Lard, to give them a brown Colour ; then ſet them to drain WI N80 


and, after that, put them to ſimmer in | Gravy, and thicke 
them with a good Cullis. When the Duck is ready to be 
ſerv'd up, drain it well, then lay it in the Diſh, pour upon it 


a Ragoo of Turnips, and ſerve it hot. If you will be at the 


Charge of ſtewing it à Ia Braiſe; when you have larded yo od 
Duck, drudge it well with Flour, and toſs it up in melt tem 
Bacon to brown it; then put it into a Pot and make a Broyn ont 
either with melted Bacon, or Butter and Flour, to which put — 
ſome good Broth, and near a Pint of White Wine, ſeaſoning vive 


the Whole with Salt, Pepper, Cloves, Onions, Slices of Le- 
mon, Parſley, and ſavoury Herbs; ſo ſet the Duck to ſtew, 
and when it is done, ſerve it with the following Ragoo. 

It is made either with Veal or Lambs Sweetbreads, with 
fat Livers, Cocks-combs, Muſhrooms, Truffles, Aſparagus rolle 
Tops, and Artichoak- Bottoms: Toſs up all this in melted ter; 
Bacon, moiſten it with good Gravy, bind it with a Cullis 0 Gray 
Veal and Ham; and when you have diſh'd up your Duck, WW Orar 
Pour the Ragoo upon it. 


Ducks Tongues, 


AK E as many Ducks, or Geeſe Tongues, as you can 

get; fifty Tongues will fill up a ſmall Diſh. Blanc Len 
them, put them in a Stew-pan over ſome Slices of Bacon, WW Brot 
with Onions cut in Slices, and ſome Sprigs of ſweet Ball; awa 
ſeaſon it with Salt, Pepper, and ſome Slices of Bacon, nuoilien ſet t 
it with a Spoonful of Broth ; let it ſtew together. Ihe take 
Tongues being done, drain them, and put them in ſome E. art 
ſence of Ham, or an Italian Sauce; put them, for a Minute, om 
over the Fire to take a Reliſh. Being ready to ſerve, let your and 
Tongues be reliſhing, and add the Juice of a Lemon; {crit \ 


them up hot for a dainty Diſh, 1 the 
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At another Time you may garniſh them with Muſhrooms, 
Truffles, Cocks-kidneys, and Cocks-combs, 


To farce a Duck. 


ARCE the Breaſt of your Duck with the Fleſh of the 

Breaſt of a Capon, Becf-marrow minc'd ſmall, and the 
Yolks of raw Eggs, ſeaſon'd with Salt, Pepper, and a little 
Nutmeg ; then ſtew the Duck à /a Braiſe, and make a Ragoo 
of Sweetbreads of Veal, or Lamb, fat Livers, Cocks-combs, 
Truffles, Muſhrooms, Artichoak-Bottoms, and Aſparagus- 
Tops ; toſs up all theſe in melted Bacon, moiſten it with 
Gravy ; thicken with a Cullis of Veal and Ham ; pour this 
Ragoo upon it, and ſerve it up. F 


A Culli of Ducks. 


OAST a Duck, and err it in a Mortar, then cauſe 

ſome Gammon to be fry'd brown, and put them into a 
Pot with a Handful of Lentiles; ſeaſon them with a Clove of 
Garlick, three or four Cloves, ſome Cives and Savoury ; let 
them ſtew all together ; when they have ſtew'd ſome Time, 
pound them with the Fleſh of the Duck; and toſs them up in 
a Stew-pan with melted Bacon ; put in ſome Veal-Gravy to 
greita pale Colour, and ftrain it for Uſe. | 


Geeſe /arded and floved. 


in the Bellies ſome Sage and Onion chopp'd ſmall, 
roll'd up with Eggs, Crumbs of Bread, Pepper, Salt, and But- 
ter; then paſs them, and ſtove them gently in good Broth or 


Gravy till tender: Make a clean thick Lear, ſqueeze in an 


Orange, and ſerve hot. | 


Green Geeſe & la Daube. 


L ARD your Green Geeſe with large Lardoons, ſeaſon 
with Salt, Pepper, Cloves, Nutmeg, Bay leaf, Cives, 
Lemon- peel, and wrap them up in a Napkin ; boil them in 
Broth and White Wine ; when the Broth 1s pretty well waſted 
away, and you judge them to be enough, take them off, and 
ſet them to cool in the Liquor in which they are boil'd ; then 
take them out, and ſerve them dry on a clean Napkin, and 
— with green Parſley: We ſometin. es boil with them 


ome Slices of Veal and Bards of Bacon, to ftrengthen them | | 


and keep them white, 
We dreſs Turkies, Capons, Partridges, and other Fowls in 
the ſame Manner, _ 


-— 


AVING truſs'd your Geeſe cloſe, lard one Side, put NH 
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7 bo 4 Gooſe with Cabbage or Savages, 


it every 

ALT your Gooſe two or three Days, then truſs it to ney whe 
boil ; cut Lardoons as big as the Top of your Finger, ag Conven! 
much as will lard the Fleſh of the Breaſt. and ſeaſon your yill dry 


Lardoons with Fepper, Niace, and Salt. Afterwards, (et all 
a boiling in Beef-broth, it you have any, or Water, ſeatoning 
your Liquor with a little Salt, Pepper groſly beaten, an Ou c 
or two, a Bundle of Bay-leaves, Roſemary, and I hy nie. ty'{ 
all together : In the mean while, having prepar'd your Cah. 
bage or Sauſages boil'd very tender, ſqueeze all the Water 
from them, put them into a Stew-pan, with a little ſtrong 
Broth or Claret Wine, and an Onion or two; ſeaſon it with 


Pepper, Salt, and Mace, to your Taſte; add fix Anchovies Al 
diſſolv'd, and let all ſtew a good wlule on the Fire: Put in an! 
a La leful of thick Butter, with a little Vinegar; when your for Duc 
Goole 1s boil'd enough, lay your Cabbage on Sippe:s of with a | 
Bread, the Gooſe gn the Top of your Cabbage, and ſome of r th 
the Cabbage on the I op of your Gooſe. 
To boil a Gooſe, * 
UT it into a Pot with Water or ſtrong Broth ; let it 
boil, and fl im it clean; then put in Salt, Pepper, three dueetb 
or four ſlic'd Onions, and three or four Cloves, ſome White alittle 
Wine, Mace, k.ail.ns, and Currants, a little grated Bread, and Mayor 
a Bundle of ſweet Herbs: When it is done enough, diſh it Yolk o 
T7 on Sippets; ſlaſn it on the Breaſt, and garniſh with Slices and 10: 
of Lemon and Barberries. Thyrac 
* brown 
To feuſe a Gooſe. krong 
ONE your Gooſe, cut the Fleſh ſquare, lay it a ſteep-egug! 


ing in White Wine, Salt, Pepper, Cloves and Mae, BW”? my 
for twelve Hours; then take it out, and lay Pieces of An- Claret, 
chovies over it, and #4 -/phaiia Ham minc'd 1mall ; then roll Force. 
it up hard, and boil it in ſtrong Broth, and a little White Mud ſet 
Wine; whole Pepper, and ſome Blades of Mace; put :: 1 3 {you L 
Pan, let it and in this Liquor tiii you uſe it: When you 

ſerve it, cut it in Half, and garniſh the Diſh with mine d 


| phalia Ham. i} 


To dry a Gooſe. then t 


CE T a fat Gooſe, take a !landful of common Salt, a Hd. 
Quartet of an Ounce of valt-petce, a Quarter of a Found Peppe 
ot coatie Sugar, mx all together, aud rub your Goole 7 kalon 
on. yo Welh 


. 
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well, let it lie in this Pickle a Fortnight, turning and rubbing 
every Day, then roll it in Bran, and hang it up in a Chim- 
y where Wood-ſmoak is for a Week. If you have not that 
(onveniency ſend it to the Baker's, the Smoak of the Oven 
gill dry it, or you may hang it in your own Chimney, not 
wo near the Fire; when it is well dry'd, keep it in a dry 
Place; you may keep it two or three Months, or mote: When 
you boil it, put it in a good deal of Water, and be ſure to 
lim it well. 

N:te, You may boil Turnips, or Cabbage boil'd and ſtew'd 
in Butter, or Onion-ſauce. 


To dreſi a Gooſe with Onions or Cabbage. 


ALT the Gooſe for a Week, then boil it; it will take 

an Hour; you may either make Onion-ſauce, as we do 
for Ducks, or Cabbage boil'd, chopp'd, and ftew'd in Butter 
wih a little Pepper and Salt; lay the Goole in the Diſh, and 
pour the Sauce over it. It eats very good with either, 


Geeſe a la Moe 


AKE two Geeſe, and raiſe their Skins on the Breaſts, 

and making a Stuffing of Pullet, Chicken, or. Veal 
Sweetbrea s, Muſhrooms, Anchovies. Oyſters. Marrow, and 
alitle Lemon-peel, a little Pepper, Salt, Nutmeg, 'Thyme, 
Mayoram, and a Clove of Garlick, mingle all theſe with the 
Tolk of an Egg; put a little under the Skin on the Breaſts, 
and foie in their Bellies. Lard your Geele with Lemon and 
Thyme, then put as much Butter in your Stew-pan as will 
brown them on both Sides; then put them in the Butter with 
ſrong Gravy, ſeaſon'd very high; and when they are ſtew'd 
enough, take them out; thicken the Sauce with Butter roll'd 
up in Flour, and the Volks of Eggs, with Lialf a Pint of 
Claret, and let thein boil to be thick; then iry Oyſters and 
| WI orce-mear Ealils, and criſp'd Sippets to lay round your Dich, 
ad ſerve it. Garniſh wich grated Bread and Flowers round 
| WE your Diſh. 


Ano her I ay. 


AKE a large fine Gooſe, pick it clean, fkin it, and 
cut it down the Back, bone it icely, take the Fat off, 
then take a dry'd "V'oague, boil it, and peel i:: Take a Fowl, 
and do it in x & lame Manner as the Gooſe, ſeaſon it with 
Pepper, Salt, and beaten Mace, roll it round the Tongue, 


ſalon the Gooſe with the ſame, put the Tongue and Fowl 
| in 
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in the Gooſe, and ſew the Gooſe up again in the ſame Fo 
it was before; put it into a Stew-pan, put to it two Quarts 
Beef Gravy, a Bundle of ſweet Herbs, and an Onion; 
ſome Slices of Ham, or Bacon, between the Fowl and Goof 
cover it cloſe, and let it ſtew an Hour over a good Fire 
When it begins to boil, let it do very ſoftly, then take u 
your Goole, and ſkim off all the Fat, ſtrain it, put in it 
- Glaſs of Red Wine, two Spoonfuls of Catchup, a Veal Sweet 
bread cut ſmall, ſome Truffles, Morels, an Muſhrooms, 
Piece of Butter roll'd in Flour, and ſome Pepper and Salt 
wanted; put in the Gooſe again, cover it cloſe, and let | 
ſtew half an Hour longer, then take it up, and pour the Ra 
goo over it. Garniſh with Lemon. 

You muſt mind to ſave the Bones of the Gooſe and Foy 
and put them into the Gravy when it is firſt ſet on, and it wil 
be better if you roll ſome Beef-marrow between the Tong ende 
and Fowl, and between the Fowl and Gooſe, it will ma into 2 
them mellow, and eat fine. You may add fix or ſeven Volk 
of hard Eggs whole in the Diſh ; they are a pretty Addition 


To boil Gibblets, 


ICK and ſcald your Gibblets clean, boil them in Wate 
and Salt, with two or three Blades of Mace, and ſerve 
them up on Sippets, with melted Butter, ſcalded Grapes, or 
Gooſeberries, Barberries, and ſlic'd Lemon, 


To flew Gibblets, Matt 


E T them be ſcalded and pick'd, break the two Pinion- 

bones in two, cut the Head in two, and cut off the 
Noſtrils; cut the Liver in two, the Gizzard in four, the Neck 
in two; ſlip off the Skin of the Neck, and make a Pudding 
with two hard Eggs chopp'd fine, the Cru b of a Rull Nec 
ſteep'd in hot Milk two or three Hours; then mix it with the thro 
hard Egg, a little Nutmeg, Pepper, Salt, and a little Sage Hoc 
chopp' fine, a very little melted Butter, ſtir it together, te a St 
one End of the Skin, and fill it with the Ingredients, tie the is v 
other End tight, and put all together into a Stew. pan, with a ther 
Quart of gocd Mutton Broth, a Bundle of ſweet Herbs. n Bar! 
Onion, ſome whole Pepper, Mace, two or three Cloves ty 4 care 


up looſe in a Muſlin Rag, a very little Piece of Lemon pul ; WW a 
cover them cloſe, and let them ſtew till quite tender ; then oug 
take a ſmall F ench Roll toaſted brown on all Sides, and pu! mut 
it into the Stew pan, give it a Shake, and 1 t it ſtew till there int 
is juſt Gravy enough to eat with them; then take out the \ 


Onion, if 
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Onion, ſweet Herbs, and Spice; lay the Roll in the Middle, 
de Gibblets round, the Pudding cut into Slices and lay round, 
hen pour the Sauce over all, 


Another Way. 


AKE the Gibblets clean pick'd and waſh'd, the Feet 
| {kinn'd, and Bill cut off, the Head cut in two, the 
pirion- bones broke into two, the Liver cut in two, the Giz- 
zard cut into four, the Pipe pull'd out of the Neck, and the 
Neck cut in two; put them into a Pipkin with Half a Pint 
of Water, ſome, whole Pepper, Black and White, a Blade of 
Mace, a little Sprig of Thyme, a ſmall Onion, a little Cruſt 
of Bread, cover them cloſe, and ſet them on a very flow Fire. 
Wood Embers is beſt. Let them ſtew till they are quite 
tender; then take out the Herbs and Onion, and pour dan 
into a little Diſh, Seaſon them with Salt. 


| Another May. 

W HEN you have parboil'd your Gibblets, then toſs 

them up in a Stew-pan, as a Fricaſey of Chickens 3 
then ſet them over a gentle Fire in a Stew-pan, with go4 
ſtrong Broth ; cover it cloſe, and let them ſtew till Halt the 
Broth is conſum'd; in the mean Time ſet a Couple of French 
Rolls to fimmer in ſtrong Broth, and place them in the Mid- 
dle of the Diſh, lay your Gibblets round and upon them ; pour 
Mutton-Gravy upon them, and ſerve them up hot. 


To roaſt Pigeons, 


ILL them with Parſley clean waſh'd and chopp'd, P 
per and Salt roll'd in Butter ; fill the Bellies, tie 
Neck-end cloſe, ſo that nothing can run out ; put a Skewer 
through the Legs, and have a little Iron on Purpoſe, with fix 


e aString to the Chimney, and the other End to the Iron (this 
de is what we call the poor Man's Spit) flour them, and baſte 
a them with Butter, turn them gently for fear of hitting the 
U Bars, they will roaſt nicely, and bo full of Gravy : Take 
care that you do not loſe any of the Liquor; you may melt 
; a very little Butter and put into the Diſh ; your Pigeons 
n ought to be quite freſh, and not too much done; this is by 
i much the beſt Way of doing them, for then they will ſwim 
e in their own Gravy, and a very little melted Butter will do. 
e When you roaſt them on a Spit all the Gravy runs out, or 


, if you tuff them, and broil them whole, you cannot ſave the 
| Gravy 


Hooks to it, on each Hook hang a Pigeon, faſten one End of ⁵⁶ 
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. Gravy ſo well, tho" they will be very good with Parſley 
Butter in the Diſn, or ſplit and broil'd — 


To boil Pigeons. 


B OIL them by themſelves for fifteen Minutes, then be 
0 & handſome {quare Piece of Bacon and lay in the Mid 
dle; ſtew ſome Spinach to lay round, and lay the Pigecns c 
the Spinach. Garniſh your Diſh with Parſley laid in a Flat 
before the Fire to criip. Or you may lay one Pigeon in th, 
Middle, and the reſt round, and the Spinach between eac 
Pigeon, and a Slice of Bacon on each Pigeon, Garniſh wit 
Slices of Bacon, and melted Butter in a Cup. 


To à la Daube Figeons. - 


AKE a large Stew-pan, lay a Layer of Bacon, the 
a Layer of Veal. a Layer of coarſe Beef, and anothe 

little Layer of Veal, about a Pound of Veal, and a Pound 

Beef cut very thin; a Piece of Carrot, a Bundle of ſweet 

Herbs, an Onion, ſome Black and White Pepper, a Blade or 
two of Mace, four or five Cloves, a little Cruſt of Bread 
toaſted very brown; cover the Stew-pan' cloſe, ſet it over a 
low Fire. for / five or ſix Minutes, e in it a little Flour; 
then pour in a Quart of bbiling Water, ſhake it round, cover 
it clote, and let it ſtew till the Gravy is quite rich and good, 
then ſtrain it off, and ſeim off all the Fat. In the mean 
Time ſtuff the Bellies of the Pigeons with Force-n.eat made 


| thus: Take a Pound of Veal, a Pound of Beef-ſewet, beat 


both in a Mortar fine, an equal Quantity of Cr: mbs of Bread, 
"ome Pepper, Salt, Nutmeg, beaten Mace, a little Lemon- 

peel cut imall, ſome Parfley cut ſmall, ard a very little Thyme 
1 Kipp d mix all together with the Volk of an F gg. fil the 

Pigeons, and flat the Breaſt down, flour them, and fiy them 
in freſh Butter a little brown ; then pour all the Fat clean 
out of the Pan, and put to the Pigeons the Gravy, cover 
them cloſe, and let them ſtew a Quarter of an Hour, or till 
you think they are quite enough ; then take them up, lay 
them in a Diſh, and pour in your Sauce on each Pigeon, lay 
a Bay-leaf, and on the I eaf a Slice of Bacon. You may 

iſh with a Lemon notch'd, or let it alone. 

Note, You may leave out the Stuffing, they will be very 
rich and good without it, and it is the Way of drefling 
tkem for a fine made Diſh, 


Pigeons 
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Pigeons au Poir. 


AK E a good Force-meat as before, cut off the Feet 

quite, ſtuff them in the Shape of a Pear, roll them-in 
the Volk of an Egg, and then in Crumbs ef Bread, ſtick the 
Leg at the Top, and butter a Diſh to lay them in ; then ſend 
them to an Oven to bake, but don't let them touch each 
other ; when they are enough, la them in a Diſh, and pour 
ood Gravy thicken'd with the Yolk of an Egg, or Butter 
roll'd in Flour ; don't pour your Gravy over the * 
You may garniſh with Lemon. It is a pretty genteel Diſh: 
Or, for Change, lay one Pigeon in the Middle, the reſt round, 
and ſtew'd Spinach between; poach'd Eggs on the Spinach. 
Garniſh with notch'd Lemon and Orange cut into Quarters, 
and have melted Butter in Baſons. 


Pigeons flowed. 
. A KE a ſmall Cabbage Lettuce, juſt cut out the Heart, 


and make a Force meat as before, only chop the Heart 
of the Cabbage and mix with it ; fill up the Place you took 
out, and tie it acroſs with a Packthread ; fry it of a light + 
Brown in freſh Butter, pour out all the Fat, lay the Pigeons 
round, flat them with your Hand, ſeaſon them a little with 
Pepper, Salt, and beaten Mace (take great Care not to put 
too much Salt) pour in Half a Pint of White Wine, cover it 
cloſe, and let it ſtew about five or fix Minutes; then put. in 
Half a Pint of good Gravy, cover them cloſe, and let them 
ſew Half an Hour. Take a good Piece of Butter roll'd in 
Flour, ſhake it in ; when it is fine- and thick take it up, untie 
it, lay the Lettuce in the Middle, and the Pigeons round; 
(queeze in a little Lemon juice, and pour the Sauce all over 
, thein. Stew a little Lettuce, and cut it into Pieces for Gar- 
nic, with pickled red Cabbage. 
| Note, Or for Change you may ſtuff your Pigeons with the 
me Force-meat, and cut two Cabbage Lettuces into Quar- 
7 ters, and ſtew as above ; ſo lay the Lettuces between each 
WH {igeon, and one in the Middle, with Lettuce round it, and 

pour the Sauce all over them. 


; Pigeons ſertout. 


ORCE your Pigeons as above, then lay a Slice of Ya- 
con on the Breaſt, and a Slice of Veal beat with the 
Back of a Knife, and ſeaſon'd with Mace, Pepper, and Salt, 
de 
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tie it on with a ſmall! Packthread. or two little fine Skewe 
is better; ſpit them on a fine Bird- ſpit, roaſt them, and bag 
with a Piece of Butter, then with the Volk of an Egg, an 

the baſte them with Crumbs of Bread, a little Nutmeg an 

ſweet Herbs; when enough, lay them in your Diſh, hay 

good Gravy ready. with Truffles. Morels, and Muſhrooms, t 

pour into your Diſh Garniſh with Lemon. 


Pigeons à la Crepraudine. 


HEN you have pick'd and gutted your Pigeons 
truſs them with their Legs within their Bodies; ther 
cut up the Breaſt, and throw the ſame over their Head 
and beat them flat; put them in a Stew-pan with melted Ba 
con, or Rutter, ſome Parſley, green Onions, Pepper, Sa t. an 
ſweet Herbs; put all over the Fire to make it have a Taſte 
then ſtrew them with fine Crumbs of Bread, and let them be 
broil'd, and ſerve them up with Gravy, a Shalot cut ſmall, at 
pow Onions, and the Juice of a Lemon over them, and 


erve them up hot for an Entry. 
F IRS T pull and draw your Pigeons, truſs them band 
4 ſomely, the Legs in the Bodies, and parboil them ; then 

lard them with large Lardoons, ſeaſon'd with Salt, Herbs, 
{ « Pepper, Spices, minc'd Cives and Parſley, and ſtew them d 
la Braiſe. While they are a ſtewing, make a Ragoo of 
Cocks-combs, Fowls Livers, Truffles, and Muſhrooms, toſ- 

ſing them up in a little melted Bacon, then moiſten your Ra- 
; dos with Gravy, ſet it to ſimmer over a gentle Fire, take of 
the Fat, and thicken it with a Cullis of Veal and Han, 
Take up your Pigeons, and drain them, then put them into 
the Ragoo, and let them ſimmer in it to give them the Taſte 
of it: Lay them in a Diſh, pour the Ragoo upon them, and 
ſerve them for the firſt Courſe, 


: Pigeons en Compite, with white Sauce. 


E T your Pigeons be drawn, pick'd, ſcalded, and flea'd; 
then put them into a Stew-pan with a little melted Ba- 
con, Veal 2. Cocks-combs, Muſhrooms, Truffles, 
Morels, Pepper, and Salt; after they have ſtew'd a little put 
in a Pint of thin Gravy, a Bundle of ſweet Herbs, an Onion, 
and a Blade or two of Mace; cover them cloſe, let them 
ſtew Half an Hour, then take out the Herbs and Onion, then 


beat up the Yolks of two or three Eggs, and ſome — . 
arne), 


Pigeons en Compote. 
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wley, in a Quarter of a Pint of Cream, and a little Nutmeg z 


nix all together, ſtir it one Way till thick ; lay the Pigeons 
the Diſh, and the Sa. ce all over. Garniſh with Lemon. 


A Pupton of Pigeons. 


A K E ſavoury Force-meat roll d out like Paſte, put it 
in a buttered Dith, lay a Layer of very thin Bacon, 
nab Pigeons ſliced, a Sweetbread, Aſparagus-Tops, Muſh- 
noms, Cocks-combs, a Palate boiled tender, and cut into 
geces, and the Volks of hard Eggs; make another Force- 
neat, and lay over like a Pye ; bake it, and when enough, 


un it into a Diſh, and pour Gravy in it. 
Pigeons boiled with Rice. 


AK E fix Pigeons, ſtuff their Bellies with Parſley, Pep. 
per and Salt roll d in a very little Piece of Butter ; put 
tem into a Quart of Mutton-Broth, with- a little beaten 
Mace, a Bundle of ſweet Herbs, and an Onion ; cover them - 
doſe, and let them boil a full Quarter of an Hour; then take 
cut the Onion and ſweet Herbs, and take a good Fiece of 
Butter rolled in Flour; put it in, and give it a Shake, ſeaſon 
t with Salt, if it wants it; then have ready Half a Pound of 
Rice boiled tender in Milk ; when it begins to be thick, (but 
take great Care it don't burnt too) take the Volks of two or 
three Eggs, beat up with two or three Spoonfuls of Cream 
and a little Nutmeg ; tir it together till it is quite thick; 
then take up the Pigeons, and lay them in a Diſh ; pour the 
Gravy to the Rice ; ſtir all together, and pout over the Pi- 
geons, Garniſh with hard Eggs cut into Quarters. : 


Pigeons ran/mogrified. 
AKE your Pigeons, ſeaſon them with Pepper and 
d Salt, take a large Piece of Butter, make a Puff. paſte, 

and roll each Pigeon in a Piece of Paſte ; tie them in a Cloth, 

lo that the Paſte don't break; boil them in a good deal of 

Water, They will take an Hour and Half boiling ; untie 
dem carefully that they don't break; lay them in the Diſh, 
ud you may pour a little good Gravy in the Diſh. They 
will eat exceeding good and nice, and will yield Sauce 
aough of a very agreeable Reliſh, 


_ 
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5 Pigeons Fricandies. 
FTE R having truſs'd your Pigeons, with their Legs it 


their Bodies, divide them in two, and lard them with 
Bacon; then lay them in a Stew-pan with the larded Side 
downwards, and two whole Leeks cut ſmall, a Couple o 
Ladlefuls of Mutton-Broth, or Veal-Gravy ; cover them 
cloſe over a ſlow Fire, and when they are enough, make 
your Fire very briſk, to waſte away what Liquor remains; 
when they are of a fine Brown take them up, and pour out 
all the Fat that is left in the Pan; then pour in ſome good 
Broth or Veal Gravy to looſen what ſticks to the Pan, and ; 
little Pepper ; ſtir it about for two or three Minutes, and pou 
it over the Pigeons. This is a pretty little Side-diſh. 


To raft Pigeons with a Farce. 


AKE a Farce with the Livers minc'd ſmal!, as much 
1 {ſweet Sewet or Marrow, grated Bread, and hard Egg, 
an equal Quantity of each; ſeaſon with beaten Mace, Nut. 
meg, a little Pepper, Salt, and a little ſweet Herbs; mix all 
theſe together with the Volk of an Egg, then cut the Skin of 
your Pigeon between the Legs and the Body, and very care- 
fully with your Fingers raiſe the Skin from the Fleſh, but 
take care you don't break it ; then force them with this Farce 
between the Skin and the Fleſh; then truſs the Legs cloſe 
to keep it in; ſpit them and roaſt them, drudge them with a 
little Flour, and baſte them with a Piec2 of Butter; ſave the 
Gravy which runs from them, and mix it up with a little 
Red-Wine, a little of the Farce-meat, and ſome Nutmeg ; let 
| It boil, then thicken it with a Piece of Butter roll'd in þlour, 
and the Volk of an Egg beat up, and ſome minc'd Lemon; 
when enough, lay the Pigeons in the Diſh, and pour in the 
Sauce. Garniſh with Lemon. 


To drcſs Pigeons à Soleil. 
F IRS T ſtew your — in 4 very little Gravy till 
enough, and take different Sorts of Fleſh, according to 
your Fancy, &c. both of Butchers Meat and Fowl ; chop it 
ſmall, ſeaſon it with beaten Mace, Cloves, Pepper, and Salt, 
and beat it in a Mortar till it is like Paſte ; roll your Pigeons 
in it, then roll them in the Yolk of an Egg ; ſhake Flour 
and Crumbs of Bread thick all over; have ready ſome Beet- 


Dripping or Hog's-Lard boiling; fry them brown, and lay 
them in your Diſh, Garniſh with fry'd Parſley. 
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1 Pigeons in a Hole. | 2 


AK E your Pigeons, ſeaſon them with beaten Mace, 
Fepper, and valt ; put a little Piece ot butter in the 
kelly, lay them in a Diſh, and pour a 1 Batter all over 
he, made with a Quart of Milk and 1 and four or 
fre Spoonfuls.of Flour ; bake it, and ſend it to Table. It 
$a good Diſh, 


Pigeons: in Pinlico, 


AK E the Livers, with ſome Fat and Lean of Ham 
or Bacon, Muſhrooms, 'I ruffles, Parſley, and ſweet 
Verbs; ſeaſon with beaten Mace, Pepper, and Salt; beat all 
tis together with two raw Eggs, put it into the Bellies, roll 
dem in a thin Slice of Veal, over that a thin Slice of Bacon; 
np them up in white Paper, ſpit them on a ſmall Spit, and 
malt them: In the mean Lime, make for them a Ragoo of 
Trfles and Muſhr..oms- chopp'd mall, with Parſley cut 
mall ; put to it Half a Pint of good Veal Gravy, thicken'd 
with a Piece of Butter roll'd in Flour; an Hour will do your 
Figcons ; baſte them: When 3 lay them in your Diſh, 
ake off the Paper, and pour your Sauce over them. Garniſh ' 
with Patties made thus: Take Veal and cold Ham, Beef- 
ſevet, an equal Quantity, ſome Muſhrooms, ſweet Herbs, and 
Svice ; chop them ſmall, ſet them on the Fire, and moiſten 
with Milk or Cream; then make a, little Puff-paſte, roll, and 
make little Patties about an Inch deep, and two Inches long; 
ill them with the above Ingredients, cover them cloſe, and 
bake them; lay fix of them round a Diſh, This makes a 
tue Diſh for a firſt Courſe. 
To jugg Pigeons, 
ULL, crop, and draw Pigeons, but don't waſh them ; 
ſave the Livers, and put them in ſcalding Water, and ſet 
them on the Fire for a Minute or two; then take them out, 
and mince them ſmall, and bruiſe them with the Back of a 
Spoon ; mix with them a little Pepper, Salt, grated Nutmeg, 
and Lemon-peel ſhred very fine, chopp'd Parſley, and two 
Yolks of Eggs very hard ; bruiſe them as you would do the 
Liver, and put as much Sewet as Li er ſhaved exceeding- 
ne, and as much grated Bread; work theſe together with raw 
Eggs, and roll it in freſh Butter; put a Piece into the Crops + 
and Bellies, and-ſew up the Necks and Vent; then —_ 
Pigeons in Water, and ſeaſon them with Pepper and Salt as 


for 
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for a Pie; then put in your Jugg, with a Piece of Sell, 
ſtop them cloſe, and ſet them in a Kettle of cold Water; gr 
cover them cloſe, and lay a Tile on the Top of the Jugg, and 
let it boil three Hours; then take them out of the ſugg, ang 

lay them in a Diſh, take out the Sellery, and put in a Piece 
of Butter, rolled in Flour ; ſhake it about till it is thick, and 
pour it on your Pigeons. Garniſh with Lemon, 

E A SON your Pigeons with Pepper, Salt, Cloves, Mace, 
8 and ſome ſweet Herbs; wrap this Seaſoning up in a Piece 
of Butter, and put in their Bellies ; then tie up the Neck and 
Vent, and halt roaſt them ; then put them into a Stew-pan, 
with a Quart of good Gravy, a little White Wine, tome 
pickled Muſhrooms, a few Pepper-corns, three or four Blades 
of Mace, a Bit of Lemon —_ a Bunch of ſweet Herbs, a 
Bit of Onion, and ſome Oyſters pickled ; let them ſtew til 
they are enough, then thicken it up with Butter and Volks of 

. Garniſh with Lemon. 


E68 
o Ducks the ſame Way. 
their Bellies, or into both. 


To flew Pigeons. 


You may put Force-meat into 


Hb 


Another V. 77. 


TUFF them with Forc'd-meat, then fry them in But- 

ter till they are brown, then drain the Butter from them, 

and put boiling Water to them, with Gravy-Beef, and Sen- 

ſoning, and let them ſtew over a ſlow Fire; when they are 

tender, ſtrain off the Liquor, and thicken it with the Volk of 

an Egg, and put to it a little Walnut-pickle ; Garniſh with 
| Lemon, and thin Slices of Bacon. 


. „ö. # a 


Another Way 


FAKE fix Pigeons, with four butter'd Eggs, ſome 
ated Bread, with ſome Salt, Nutmeg and Pepper, 

a little Mace, and ſome ſweet Herbs ; mix this all together, 
and put it in the Bellies of the Pigeons ; ſew them up Top 
and Bottom ; ſtew them in ſtrong Broth, with Half 2 
Pint of White Wine; then put a little Bundle of ſweet 

+ Herbs, and a Bit of Lemon-peel and an Onion: When 
my are almoſt done, put in ſome Artichoak-Bottoms 

| boil'd and fry'd in brown Butter, or Aſparagus-Tops boil- 
z thicken up the Liquor with the Stuffing out of the 
. Pigeons, 
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jigeons, and a Bit of Butter rolled in Flour ; ſtrain the 


ance ; garniſh the Diſh with ſliced Lemon and thin Bits of 
con toaſted before the Fire. Pg 


ect | Another I ay. 


ELT a good Quantity of Butter, mingle it with Parſ- 
ley, Sorrel, and Spinach, chopped ſmall, which you 
wi itew in ſome Butter; and, when it is cold, put it into 
bme of their C1aws with a Bay-leaf; ſave ſome of it for 
tuce ; Then ſtew the Pigeons in as much ſtrong Gravy as 
will cover them, with ſome Cloves, Mace, Salt, Pepper, and 
Finter ſavoury, a little Lemon- peel, a Shalot or two; then 


nough, put in a little Bit of Butter rolled up in Flour, and 
he Yolk of an Egg, with ſome of the Herbs yo left out 3 
luke it up all together, and ſerve away hot. 


Another Way. 


* ET young Pigeons and parboil them; then chop ſome 
raw Bacon very ſmall, with a little Parſley, a little 
et Marjoram, er ſweet Baſil, and a ſmall Onion; ſeaſon 
b with Salt and Pepper, and fill the Bodies of the Pigeons 
th it, When this is done, ftew the Pigeons in Gravy, or 
hong Broth, with an Onion ſtuck with Cloves, a little Ver- 
ice and Salt; when they are enough, take them out of the 
quor, and dip them in Eggs that have been well beaten; 
ad, after that, roll them in grated Bread, that they may be 
wvered with it. Then make ſome Lard very hot, and fry 
dem in it till they are brown, and ſerve them up with ſome 
the Liquor they were ſtew'd in, and fry'd Parlley. | 


Another Way. 


AKE fix Pigeons, and take out the Livers, Gizzards, 
and Hearts, then cut the Pinions at the firſt Joint, and 
ew your Pigeons gently, putting Pepper and Salt into the 
jellies; then cut a Quarter of a Pound of Bacon in thin 
ices, and put it into a Stew-pan, and fry it criſp, then take 
out, and ſet it before the Fire ; then flour the Pigeons very 
ell, and fry t.cem in the Bacon Liquor till they are brown, 
ding to it à Bit of Butter; then take out your Pigeons and 
* your Is and ſtew them in * firſt Liquor, adding to 
OL. &o es 1c 


nd CC — © * = 1 a ww 


CC 


1 * 
* 
k "1 4 
- 
7 
o 
7 * 


bonn ſome Butter and put in; and when they are ſtewed . | 
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it ſome good Gravy, till they are quite tender; then ta 

Sellery, 3 boil {© coder, —— out of the — — 
after you have cut it into Bits, let it ſte with your Pigeons 
and, when it has ſlew'd enough, roll up ſome Butter in Flou 
and make it of a good Thickneſs, and diſh your Pigeons, an | 
| ry with the Bacon and ſlic'd Lemon. Some Put in Fren, {i 
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Pigeons a la Braiſe. 


ICK, gut, and truſs large Pigeons, lard them with thic 
Bacon well ſeaſon'd ; then take a Stew-pan, and parnil 
3t with-Slices of Bacon, Veal, and Onions ; place in it you 
Pigeons, and ſeaſon them with Pepper, Salt, fre Spices, and 
{ſweet Herbs, and cover them under and over, and let then 
\ New ; being ſtewed, let them drain: Keep your Ragoo read 
made with Sweetbreads of Veal, Truffles, and Champignon; 
your Sweetbreads of Veal being blanched, put them into the 
Stew-pan, together with your Truffles and Champignon 
adding to them a Ladleful of Gravy, and a little Cullis, and 
let it ſtew. All being done, and of a good Taſte, diſh up 
your Pigeons, pour your Ragoo over them, and ſerve then 


up hot tor an Entry, 

* OUR Pigeons being well ſcalded, ſlit them a little c 
the Back; then make a ſmall Farce of raw Bacon 

minced ſmall, with ſweet Baſil and Chibbol well ſeaſoned 

put this into the Slit in your Pigeons, and 2 them into 7 


To adreſs Pigeons with feet Baſil, 


Stew-pan with good Broth, a little Salt, Verjuice, and a togeth 
Onion ſtuck with Cloves ; then take them out, roll them ini **a/or 
beaten Eggs, drudge them well with grated Bread, fry the lalt; t 
brown in hot Lard, then fry them again with Parſley, with © 5 + 
which you muſt garniſh them ; when you ſerve them up, tndges 
they will ſerve for a Side-diſh, of two 
Put yo 
, tom of 
| To fry Pigeons, Ka lie 
LANCH them, then cut them in two, beat them up hot 

and put them in a Stew-pan with Onions, Parſley, 
Pepper, Salt, Cloves, Baſil, a Piece of Butter, a Ladleful 0 . 
Broth, or the Liquor they were blanched in, and ſome Vite. Pi 
gar; all theſe having ſtewed a little while, take them out and they « 


Jip them in Whites of Eggs, and then in Flour, and mY 


* 
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inmediately; diſh them handſymely, and pour over them the 
liquor: they were ſtewed in, after being ſtrained, Garniſh 
with fry'd Parſley. 

Pigeons au Gratin, 


AKE . Pigeons picked dry, blanch them over 
q a Charcoal Fire, then pick them very clean ; and when 
they are well picked, ſplit them in the Back; then take the 
Livers, which you mince with fcraped Bacon, Parſley, green 
Onions, Champignons, and Truffles, ſeaſoned with Pepper, 
Salt, fne Spice, and ſweet Herbs; but all moderately : Then 
put in a Diſh Slices of Bacon, of Veal, and of Ham; after 
that place in it your 41 — and your Forced- meat, men- 
toned before, in their Bellies; and lay over each Pigeon 2 
ſmall Slice of Ham and Veal: There is no need to put 
Seaſoning, by reaſon of the Ham: Cover them with another 
Dim, Half as ſmall again as the other, and take a white 
Napkin moiſten'd, which put all round the Diſh, to hinder 
from taking Vent; then put it a ſtewing over a ſmall Stove; 
t being done, diſh it up with Effence of Ham in another Diſh, 
and ſerve it up hot for a ſmall Entry, or Hors d Oeuvre. 


Another Way of dreſſing Pigeons au Gratin. 


. T ſome Pigeons as above, pick and order them very 
clean; put ſome Slices of Bacon and Veal in a Stew- 
pan ; alſo ſome Slices of Ham and Onions; then place im 
your Pigeons : Make a ſmall Seaſoning with Parſley, ſcraped 
Bacon, green Onions, Salt, ſweet Herbs, ſome fat Liver, 
Champignons, and Truffles ; the Whole being well minced 
together, put it in the Bellies of your Pigeons, and let the 
Seaſoning be as it ſhould, but take care not to make it too 
alt; then cover it with a Layer of Veal and Slices of Ba- 
con; and when they are done, make a little Cullis of Par- 
ridges, which you muſt put into your Diſh about the Br. adth 
of two Fingers deep; then put your Pigeons into it, and ſo 
put your Diſh upon a Stove, to make them ſtick to-the Bot- 
tom of it; keep the Border of your Diſh clean; then put in 
it a little Eſſence of Ham, or elſe an Halian Sauce, and ſerve 


vp hot, 
To Breil Pigeons whole. 


J ASON and ſtuff them with the ſame Stuffing as jugg'd 
Pigeons ; broil them, or put them in an Oven ; when 
they are enough, take the Gravy from them, and take off 
the Fat; then put to the Gravy two or three Spoonfuls of 

ih = P22 Water, 
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turning them often; baſte them with Red Wine; make 


the Salt, and Slices of Lemon; garniſh the Diſh with the 


white fricaſey Sauce, only adding a few ſhred Muſhroom 


. them in a Stew-pan, toſs them up with melted Bacon and 
little Flour ; put in ſome good Gravy without _ anc 
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Water, alittle boil'd Parſley ſhred ; then thicken your Sauce an 
Garniſh your Diſh with criſp Parſley. arte 
Another Way. 


ces o 
8 LIT them down the Back, ſprinkle them with Salt and _ 
Pepper, lay them on the Gridiron, broil them genth 


AF 
Sauce of freſh Butter, a Shalot, and the Juice of Lemon let 


and ſo ſerve them up hot. Anicho 
youry 8 
tut as f 
the Bro 
arved : 


To dreſs Pigeons with Fennel. 


FTER having Pigeons of the beſt Sort, truſs then 
A and only ſinge them before the Fire; then take thei 
Livers, with ſome Bacon, Cives, Parſſey, and Fennel, a bons, 
mince them ſmall ; ſeaſon them with Salt, Pepper, and Nut beam; 
meg; ſtuff the Bodies of your Pigeons with this Farce, anWMnca. 
roaſt them, and ſerve them up to Table with a good Rage 
pour'd over them. IR 
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To boil Pigeons with Capers and Samphire. 


F TER your Pigeons are truſs'd, put them into a Stey 

pan with ſome Broth, or for Want of it, warm Water 
White Wine, and a Bundle of ſweet Herbs; when few! 
enough, take them out; then take ſome of the Liquor, and 
put into a Stew-pan, with ſome minced Capers and Lemon 
iliced, and a Piece of Butter; let all ſtew together a littl 
while, and pour over them; then lay upon them ſome thir 
Slices of Bacon fry'd criſp, and ſome Samphire waſhed fro 


Another Way. 


ſame 

\ \ 7 HEN you have drawn, and truſs'd them up, bre: 
the Breaſt-bone, and lay them in Milk and Water u 

make them white ; tie them in a Cloth, and boil them ut 

Milk and Water : When you diſh them up, put to them 


Garniſh with criſp Parſley and fry'd Sippets. 


Ta dreſs Pigeons à la Saingarax. 


'OAST them, but firſt lard them; in the mean Tin 
cut Slices of Gammon of Bacon, beat them well, ps 
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faggot of ſweet Herbs: When theſe have ſimmer' d a. while, 
wt in a little Vinegar, and ſome good Cullis to bind it; 
urter your Pigeons, diſh them, take the Fat off, lay the 


ud ſerve them. 
A Biſque F Pigeons. 


let them ſtew ; make for them a Ragoo, with Gravy, 
Inichoke-Bottoms, Potatoes, and Onions, ſeaſon with ſa- 
ſoury Seaſoning. Lemon juice, and dry'd Lemon, and Bacon 
wt as for Larding, Muſhrooms, Truffles, and Morels ; pour 
the Broth the +; pms were ſtewed in into a Diſh, having put 
arved and dry'd Sippets at the Bottom, then place the Pi. 
ons, and pour over them the — with a Pint of hot 
Cream ; garniſn with ſcalded Parſley, Beet- roots, and Le- 
non. 


75 dr); Pigeons à Ja Sainte Menehout. 


IRST get large Pigeons, then truſs them, divide them 
into two, and lard them with large Lardoons of Bacon 


exon them with Salt, Pepper, Spices, ſweet Herbs, Cives, 
nd Parſley, ſhred ſmall, and lay your Slices of Bacon over 
the Bottom of a Stew-pan, lay Slices of Veal upon dem, aud 
bme Onions and Carrots ſliced. Then lay in your Hgeond; 
lay on them the ſame 1 that you did under them; 
lay Slices of Veal over your Sea 

orer your Veal. - Cover your Stew-pan cloſe, and ſet them to 
kw a la Braiſe, (4. e.) with Fire both over them and under. 
nem: When they are about half ſtew'd, moiſten them with 
int of Milk, and a Couple of Spoonfuls of good Broth, and 
lt them ſtew till they are enough; then take them off the 
Fire, ſet them by till they are cold, letting them ſtand in their 
own Liquor; then take them up, and drain them, then dip 
dem in beaten Eggs, and drudge them well with Crumbs of 
* and fry them brown in Hog's Lard, and ſerve them up 
ot. 


If you would have them broil'd, then dip them in the Fat 
n which they were ſtewed, and drudge them well with grated 
bread, and lay them on a Gridiron, and broil them, and 
ſerve them up with a Ramolade made of Oil, Salt, Pepper, 
Anchovies, and a little Muſt2:d mingled well together, with 
— Cives and Parſley, ſhred ſmall, and the Juice of a 
n. 
„3 > You 


ARBOIL them, then put them into ſtrong Broth, and 


ell ſeaſon'd ; cut Slices of Bacon, and alſo of Veal, or Beef: 


oning, and Slices of Bacon 


tices of Bacon on the Pigeons, pour the Sauce upon them, Wl 
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A Cullis of Pigeons. 
AK E a Couple of Pigeons at their full Growth, roaſt 
them, and pound them in a Mortar ; then ſhred a 
(wple of Anchovies, ſome Morels and Truffles, a Couple of 
locamboles, a few Capers, ſome Parſley and Cives together 
y ſmall ; mix theſe with the pounded Pigeons, put them 
110 2 Stew-pan with Veal-Gravy and Ham, let them ſim- 
ner a-while, then train it through a Steve for Uſe. 
Puckows may be dreſſed the ſeveral Ways that Pigeons 


ue 


To dref; Partridges a la Braiſe. | 


ULL and draw your Partridges, truſs their Legs int 
their Bodies, parboil them, and lard them with large 
Lardoons of Bacon, ſeaſoned with Salt, Pepper, Spices, ſweet 
Herbs, Cives, and Parſley ſhred. Take a Stew-pan with a 
(over, lay Bards of Bacon over the Bottom of it, lay thin 
ces of Beef upon them, lay upon your Beef-ſlices Carrots 
nd Onions, and ftrew over them ſhred Parſley ; ſeaſon with 
alt, Pepper, Spices, and ſweet Herbs; then lay in the Par- 
mdges with the Breaſts downwards; then ſeaſon them above, 
„ you did underneath, and then lay over them Slices of 
leef, and upon them Slices of Bacon; cover your Stew-pan, 
and let them ſtew with Fire over and under them. hile 
they are ſte wing, make a Ragoo of Cocks-combs, fat Livers, . 
Veal Sweetbreads, Truffles, — Artichoak- Bottoms, 
ud Aſparagus-Tops, according to the Seaſon, in the fol- 
lowing Manner: Toſs up in a Stew- pan, with a little melted 
Jacon, the Sweetbreads, fat Livers, Cocks-combs, Muſh- 
woms, and Truffles; moiſten them with Gravy, and let them 
immer in it Half an Hour; then ſkim off the Fat clean; and 
taving blanched your Artichoak-Bottoms and Aſparagus- 
Tops in Water, put them into the Stew-pan, and thicken it 
vith a Cullis of Veal and Ham. When your Partridges are 
tew'd enough, take them up, drain them, and put them into 
your Ragoo. | Diſh them handſomely, pour the Ragoo upon 
them, and ſerve them up for a firſt Courſe. | 
You may alſo ſerve them up with a haſh'd Sauce, or a 
dugoo of Cucumbers. | 
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To dreſi Partridges & Biberot. 


FTE R you have roaſted your Partridges, take th IR 
A Meat of the Breaſts, and if that is not enough, tak cul 
the Breaſts of fat Pull-ts roaſted ; then flour a Board we , to 
and mince it. Pound the Carcaſſes in a Mortar, and ſte Veal G 
them with Gravy ; ſtrain them through a Sieve ; then b Fat, an 
them into a Pipkin with your minced Meat, let it ſtew M rid 
a gentle Fire, but ſee that it does not ſtick to the Bottom i with 
then put in a Spoonful of Gammon Eſſence ; take care n 
to let it be either too thin, or too fat. When it is enoug E 
diſh it on Plates, and ſerve it up to Table hot to be eaten wi of 
a Spoon. 

You may ſtrew over it Chippings of Bread grated fine, an E a 
_ it with a red-hot Iron; then you may eat it with * Bo 
Fork. 

= To mate Partridge Pains, * 
AK E roaſted Partridges, and the Fleſh of a Pullet ol litle 
= Capon, ſome parboiled Bacon, fry'd Sewet, Muſh ſuice 
rooms, and Morels chopp'd ; alſo — — Truf brre it 
fles, a little Nutmeg, Salt, and ſweet Herbs, all ſeaſoned and 
cut very ſmall; and add the Crumb of a Loaf ſoaked it 
Gravy, and ſome Yolks of Eggs to bind it. 'Then make you \ | 
Pains upon Paper of a round Figure, and of the "Thickneſs 0 D 
an Egg, at a _ Diſtance one from another. Dip tha grated 
Point of your Knife in beaten Eggs, in order to ſhape then b boil 
bread them neatly, and bake them a Quarter of an Hour in i its Ste 
quick Oven: Obſerve that the Truffles and Morels be boiled tridge 
tender in the Gravy you ſoak the Bread in. Serve them up 
for a Side-diſh, Theſe will ſerve to garniſh the large Side- 
diſhes, E 
To dreſs Partridges with faveet Herbs. | 

AIS E the Skin of the Partridges from their Breaſt let thi 

with your Finger; then mince ſweet Herbs and Parſley the D 
fine, ſcraped Bacon, ſeaſon'd with Salt and Pepper, ſtuff this of W 
in between the Skins and Breaſts of the Partridges ; then bard Pepp 
them with Bacon all round, ſpit them, and lay them at e *"! th 
Fire to roaſt ; when they are enough, take off the Bards, di all th 
them handſomely, pour on them ſome Eſſence of Ham, or * 


Cullis, and ſerve them up to the Table for a firſt Courſe. 
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To dreſs Partridges à "Eftoffade. 
IRST roaſt your Partridges, take off their Skins, and 
cut them into Slices; then put Muſhrooms into a SteW- 
pan, toſs them up with melted Bacon ; put to them a little 
Veal Gravy, let them ſimmer over a gentle Fire, {1m oft the 
Fat, and thicken with a Cullis of Veal and Ham; put your 
Partridges into this Ragoo, and give them a Heat; feaſon 
al with Salt and Pepper, and ſerve them up for an Outwork. 


To flew Partridges. 

ET Half a Dozen Partridges, parboil them; then cut 
6 them into little Pieces, ſeparating the Joint- bones one 
fom the other, cut the Meat into as large Slices as you can, 
but do not cut it clear off from the Bones; put both Meat 
and Bones (except the Breaſt-bones) into a Stew-pan, with 
ſome of the Liquor wherein they were ſtew'd, ſeaſon it with 
Galt and Pepper, ſet it on the Fire to ſtew, afterwards put in 
little ſweet Oil. When it is near enough, ſqueeze in the 
juice of a Lemon, Pour it all out into a large Diſh, and 
ſerve it up hot. | 


| To rooſt Partridges. 
D RAW your Partridges, truſs them; then roaſt them, 
but not too dry; then ſauce them with Salt, Water, 
grated Bread, and a whole Onion boiled together: When it 
1s boiled, take out the Onion, and put in minced Lemon in 
ts Stead ; put in alſo a Piece of Butter: Diſh your Par- il 
tndges, and ſerve them up with this Sauce. 2 


Another May. 


3 ET them be nicely roaſted, but not too much, drudge 
them with a little Flour, and baſte them moderately, 

let them have a fine Froth, let there be good Gravy H ee in 
the Diſh, and Bread-ſauce in Baſons made thus: Take a Pint 
of Water, put in a good thick Piece of Bread, ſome whole 
Pepper, a Blade or two of Mace, boil it five or fix Minutes 
tl! the Bread is ſoft, then take out all the Spice. and pour out 
all the Water, only juſt enough to keep it moiſt, beat it win 
a Spoon. ſoft, throw in a little Salt, and a good Piece of frei . | 
Putter, ſtir it well together, ſet it over the Fire for a Minute 
or two, then put it into a Baſon. ad 
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To boil Partridges. a 
OIL them in a good deal of Water, let them hg; 
quick, and fifteen Minutes will be ſufficient : For Sauce 
take a Quarter of a Pint of Cream, and a Piece of freſh But 
ter as big as a large Walnut, fir it one Way till it is meltes 
and pour it into the Diſh. 


Young Partridges in Gallimas fi y. 


| OU muſt pick, ſinge, and draw your Partridge, pr 
them on the Spit, with a Bit of Butter in the Inde dt 


each, wrapping them up with Bards of Bacon in Paper ; whe: 


they are done enough, cut them as you would your Chicken; 
for a Fricaſey, then put them into a Stew-pan with a little 
Broth, a little ſhred Cives, and a Shalot, a little Parſley, 
Salt, and Fepper, a Rocambole well minced, a ſmall Hang. 
ful of Crumbs of Bread, ſome Zeſts, with the Juice of an 
Orange; heat them a little on the Fire, and give them tuo 
or three Toſſes without boiling, and ſerve them up hot for a 
firſt Courſe Diſh. | 


Young Partridges with Olives, 


ET of — 2 the Number you think proper, 2c. 
cording to the Bigneſs of your Diſh, pick them well, 
draw them clean, but do not cut their Hole in the Backſide, 
take away their Gall, and mince them with ſome Parſley, 
Chibbol, Muſhrooms, ſweet Herbs, All-ſpice, Salt, Pepper, 
ſcraped Bacon, with a Bit of Butter; put the Whole in the 


Inſide of your Partridge, putting the Rump in the Hole of 


their Backſide, do not take off their Feet, and let them take 
a Fry in the Stew-pan, with a Bit of Butter, ſome Sprigs of 
Parſley, a little Chibbol, with ſome Salt; after which, ſplit 
them, wrap them up in Slices of Bacon, and ſome Sheets of 
Paper ; then get ſome Olives, and having taken their Stones 
away, blanch them in boiling Water, then put them in a 
Stew-pan with a Cullis, ſome Eſſence of Ham, and ſome 
Gravy, let them boil, and take off the Fat; let the Whole 
de pretty reliſhing : Your young Partridges being done, take 
them vp, and the >lices of Bacon, with the Paper, being taken 
of, lay them in your Diſh with your Olives over them, and 
* ſerve them hot for, the fiſt Courſe. 
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Young Partridges with Oyſters. 
O U muſt pick ſome young Partridges, draw them, bat 


do not cut the Backſide Hole of them; mince-their Li- 
rers, and having got ſome Oyſters, blanch them, and take out 
the Hard; after which, put them in a Stew-pan, with a Bit 
of Butter, the minced Livers, ſome Parſley, Chibbol, Salt, 
Fepper, ſweet Herbs, and All. ſpice ; then give it two or three | 
Toſles, and ſtuff your young Partridges with it, after which, 
put each Rump into its Hole, and let your Partridges fry a 
little, and put them on the Spit, wrapp'd up in Slices of Ba- 
con and Paper ; then get ſome more Oyfters, blanched as the 
others, put them in a Stew.pan, with Half a ** of 
good Eflence of Ham, and a little of your Cullis, which 
having boil'd as much as is neceſſary, to ſhorten it at Plea- 
ſure, put the Juice of a Lemon therein. Your young Par- 
ridges being done, draw them off, taking off the Bacon and 
Paper ; after which, lay them in their Diſh, with your Ra- 
200 of Oyſters over them, and ſerve them up hot for a firſt 
Courle. 


A Haſh of Partridges. 

FTER having roaſted your Partridges, cut the Wings 
and Legs off, and take all the Meat, which you muſt 
ninc2 well, then take and pound their Carcaſſes, which be- 
in well pounded, muſt be put in a Stew-pan, with a little 

Elence of Ham; let them warm a little, and ſtrain them 
through a Sieve : Then take your minced Partridges, and 
put them in a ſmall Stew · pan]; after which put in ſome Cul- 
ls trained; the Quantity you think fit: Being ready to ſerve, WM 

keep your Haſh hot, but take care it doth not boil ; put in it 
queezed Rocamboles, and the Juice of an Orange; aftcr WW 
wich, ſerve it up for a firſt Courſe. 2 

At another Time, put therein the White of a Fowl, and 
your Haſh will be ſo much the nicer, N 


To roaft Pheaſants. 


ICK and draw your Pheaſants, blanch and lard them 
with fine Bacon, ſpit them with Paper round them, to 

be done before a Now Fire. When almoſt done, take the 

gr off to let them get a Colour, and diſh them up hand- 
mely. ä 


Aro ber 
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| pheaſ⸗ 


Another N. ay. E 
P IC K and draw your Pheaſants, and ſinge them, 1; c 
| one with Bacon, but not the other, ſpit them, roaſt the Pheaſa 
and pepper them all over the Breaſt ; when they are juſt don put the 
flour and baſte them with a little Butter, and let them haye Putter, 
line white Froth ; then take them up, and pour good Cru Herbs 
in the Diſh, and Bread-ſauce in Plates, and pu 
Or you may put Water-creſſes picke ] and waſhed, and ju Stew-1 
ſcalded, with — in the Diſh, and lay the Creſſes unde Lemo1 
the Pheaſants. of Bac 
Or you may make Sellery-ſauce ſtew'd tender, ſtrain'd ad }lanch 
mixed with Cream, and poured into the Diſh. Stew-] 
If you have but one Pheaſant, take a large fine Fowl, abou cat in 
the Bigneſs of the Pheaſant, pick it with the Head on, dra Nutm 
It, and truſs it with the Head turn'd as you do a Pheaſant, ct fm 
| lard the Fowl all over the Breaſt and Legs with a large Piece White 
of Bacon cut in little Pieces ; when roaſted, put them both in then | 
a Diſh, and no-body will know it: They will take an Hours de 8. 
doing, as the Fire muſt not be too briſk. Sauce 
To ares Pheaſants with Carp-ſauce. = : 
ARD your Pheaſants, roaſt them, and take care they S 

do not dry. To make the Sauce, lay in the Botrom of 
a Stew-pan ſome Veal Slices, as you do when you make T 

Gravy ; add to this Veal ſome Slices of a Gammon of Bacon, 
{ome iliced Onion, ſome Parſley-roots, and a Bunch of ſweet don't 
Herbs. Then gut a Carp, waſh it in one Water only, with- Gall 
out ſcaling it, cut it in Pieces, as if you were to ſtew it, and ley, 
lay them in the ſame Stew-pan, brown this a little over the Pep 
Stove, as if you would make Gravy of it; then wet it with this 
good Gravy, pour in a Bottle of Champaign or other White into 
Wine, and add a Clove of Garlick, ſome minced Truffles, and Ford 
. Muſhrooms, and ſome ſmall Cruſts of Bread : Boil all this with 
well together, and take care it be not too ſalt. When it is put 
well boiled, ſtrain it in a Sieve, forcing it through, that the and 
Sauce 2 be pretty thick; if it be not, put to it ſome Par- Sto1 
tridge Cullis, and pour it into a Stew-pan : Before you ſerve, ther 
bind your Pheaſants with Packthread, put them into this put 
Sauce, and keep them warm: When you would ſerve, unbind tog 
them, lay them in a Diſh, and pour the Sauce upon them. the 
put 
tor 


Pheaſants 
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Pheaſants with Oyſters the Italian Way, with a white Sauce. 

E T ſome Pheaſants, pick them clean, and draw them, 

cut the Livers ſmall, take ſome Oyſters, wiz. to each 
Peaſant Half a Dozen will be —_ blanch them, and 
put them in a Stew-pan with their Livers, and a Lump of 
Butter, ſome Parſley, green Onions, Pepper, and Salt, ſweet 
Herbs, fine Spice ; IS all together a Moment over the Fire, 
ard put it afterwards into your Pheaſants, Blanch them in a 
Stew-pan with Oil, green Onions, Parſley, iweet Baſil, and 
Lemon-juice : Then put them on the Spit, covered with Slices 
of Bacon, and Paper ty'd round ; take ſome Oyſters, and 
blanch them in their own Liquor; then prick them; take a 
Stew-pan, put in it four Volks of Eggs, the Half of a Lemon 
cut into ſmall Dice, a little beaten Pepper, a little ſcraped 
Nutmeg, a little Parſley cut ſmall, a Rocambole, an Anchovy- W 
cut ſmall, a little Oil, a ſmall Glaſs of Champaign, or other 
White Wine, a Lump of Butter with a little Ham Cullis ; WM 
then put your Sauce over the Fire, and thicken it: Take care 
the Sauce does not turn, put in it your Oyſters ; ſee that your 
Sauce be reliſhing. Your Pheaſants being done, draw them 
off, take off the Bacon, and diſh them up with the Oyſter 8 
Ragoo over them, and ſerve them up hot for an Entry, 


Pheaſants «vith Olives. 


* K E as many Pheaſants as you think will make up 
your Diſh, pick, ſinge, and draw them clean; but 
don't cut the lower Part of the Belly, or Vent. Take off the 
Galls from your Livers, and cut theſe ſmall, with ſome Parſ- ii 
ley, green Onions, Champignons, ſweet Herbs, fine Spice, 
Pepper, Salt, ſcraped Bacon, and a Bit of Butter, and put all 
this into the Belly of your Pheaſants, and thruſt the Rump 
into the lower Part of the Belly, or Vent, to prevent your 
Forced-meat from coming out ; blanch them in a Stew-pan, 

with Butter, Parſley, green Onions, Salt, Bafil, all in Branches; 
put your Pheaſants on the Spit, wrapp'd up in Slices of Bacon, 
and Paper ty'd round. Take ſome Olives, take out their 
Stones, blanch them in hot Water ; they being blanch'd, put 
them in a Stew-pan, with Cullis, Eſſence of Ham and Gravy; BB 
put them a boiling, ſkimming the Fat well off; ſee that alt 
together be reliſhing : Your Pheaſants being roaſted, draw 4 
them off, and take off the Slices of Bacon; diſh them up, 

put your Olives over them, and ſerve them hot for an Entry 

tor ſecond Courſe, 
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To bail a Pheaſant. 


LE A off the Skin, but leave the Rump and Le 
with the Pinions ; they mince the 2 leſh 2 
Beef - ſewet; ſeaſon it with Salt, Pepper, Nutmeg, and ſeet 


Herbs, ſhred ſmall; take alſo the Bottoms of three Artichokes TE 


boil'd, ſome Cheſnuts roaſted and blanch'd, ſor ier boi 
boil'd and cut pretty ſmall ; incorporate all — — Pheaſar 
with the Yolks of three or four raw Eggs, according to ts Sauce) 
Quantity of your Ingredients ; then fill the Skin of your Phez. little 
ſant, and prick it up in the Back, then boil it in ſome ſtron ande 
Broth, Quarters of boil'd Artichokes, Marrow, White Wine exough 
Salt, large Mace, Cheſnuts, Grapes, Barberries, and Pears nd ſqu 
| quarter'd, and alſo ſome of the Meat made up into Ball; bt, an 
cover it cloſe, ſet them over the Fire, and let them ftew: Note, 
when they are enough, ſerve them up on fine carved Sipper, Head e 
{ broth it, and lay on the Garniſh, with whole Lemon pec| Force-1 
and _ — 3 run A- wang over with beaten Butter; 
niſt the Difh with large Mace, the Vol 
— Cheſnuts. G _ Lol by : 
Another V. ay. Onion 
OIL it in a good deal of Water, keep your Water boil. . Spoon 
ing, Half an Hour will do a ſmall one, and three Quar- erbs 
ters of an Hour a large one; let your Sauce be Sellery ſtew'd then a 
and thicken'd with Cream, and a little Piece of Butter rolled Minut 
in Flour; take up the Pheaſant, and pour the Sauce all over. cloſe, : 
Garniſh with Lemon. Obſerve to ſtew your Sellery ſo, that op you 
the. Liquor will be all waſted away before you put your Crean there 1 
in; if it wants Salt put in ſome to your Palate. R P 
= To boil Pheaſants, Woodcocks, Partridges, Chickens, or Quails, of * 
| AKE three Pheaſants, or other Birds, put them into a em; 
= Stew-pan with as much Water as will cover them ; like- nutes; 
wiſe take two Blades of Mace, a Nutmeg cut in Quarters, and a 
three or four whole Cloves, a Piece of Butter, three or four = in 
Manchet Toaſts toaſted brown, ſoak them in Sherry or Sack, ulli 
ſtrain them through a Sieve with ſome of the Liquor you flew Pheaſ, 
the Pheaſants in, then put them in your Stew-pan to your Balls, 
Pheaſants, ſtew them fokaly, turning them very often till the 
Liquor be half waſted, then put in a little freſh Butter aud 
Salt; when it is enough, garniſh your Diſh with ſliced Lemon F. 
and the Volks of hard Eggs ſhred fine, laying little Heaps be. 


tween your Slices of Lemon; lay Sippets in the Bottom of 


ſeaſo 
your | 


., 
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rour Diſh, and then lay on them your Pheaſants, and — 
our Liquor very hot upon them, lay on their Breaſts ſome 
ond Slices of Lemon. ‚ 


A flewed Pheaſant, 


TEW it in Veal Gravy, take Artichoke-Bottoms par- 
boiled, ſome Cheſnuts rgaſted and blanched ; when your 
Pheaſant is enough (it muſt ſtew till there is juſt enough for 
Sauce) ſkim it, put in the Cheſnuts and Artichoke Bottoms, 
little beaten Mace, Pepper, and Salt, juſt enough to ſeaſon. 
and a Glaſs of White Wine, and if you don't think it thick 
enough, thicken it with a little Piece of Butter roll'd in Flour, 
ind ſqueeze in a little Lemon; pour the Sauce over the Phea- 
ant, and have ſome Force-meat Falls fry d to put into the Diſh, 
Vote, A good Fowl will do full as well, truſs'd with the 
Head on like a Pheaſant ; you may fry Sauſages inſtead of 


force-meat Balls. 


To dr:ſ; a Pheaſant à Ia Braife, 


AY a Layer of Beef all over your Pan, then a Layer of 
Veal, a little Piece of Bacon, a Piece of Carrot, an 
Onion ſtuck with ſix Cloves, a Blade or two of Mace, a 
3 of Pepper, black and white, and a Bundle of ſweet 
erbs; then lay in the Pheaſant, lay a Layer of Veal, and 
then a Layer of Beef to cover it, ſet it over the Fire five or fix 
Minutes, then pour in two Quarts of boiling Water ; cover it 
coſe, and let it ſtew very ſoftly an Hour and Half, then take 
up your Pheaſant, and keep it hot, and let the Gravy boil till 
there is about a Pint, then ftrain it off, and put it in again, 
and put in a Veal Sweetbread, firſt being ſtewed with the 
Phealant, then put in ſome Truffles and Morels, ſome Livers 
of Fowls, 2 Aſparagus-Tops, if you have 
them; let all theſe ſimmer in the — about five or ſix Mi- 
nutes; then add two Spoonfuls of Catchup, two of Red Wine, 
and à little Piece of Butter rolled in Flour, ſhake all together, 
— in your Pheaſant, let them ſtew all together with a few 
uſhrooms about five or fix Minutes more, then take up the 
Pheaſant, and pour your Ragoo all over with a few Force-meat 
Balls, Garniſh with Lemon; you may lard it if you chuſe it. 


To boil a Peacock, 


LEA off the Skin, but leave the Rump whole with the 
Pinions, then mince the Fleſh raw with ſome Beef-fewet, 


leaſon with Salt, Pepper, Nutmeg, and ſavoury Herbs ſhred 
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. ſmall, and Volks of Eggs raw; mingle with theſe ſome Ma 
Tow, the Bottoms of three Artichokes boil'd, Cheſnuts, roaſſe 
and blanch'd, and Skirrets boil'd pretty ſmall ; then fil th 

Skin of the Peacock, and prick it up in the Back, ſet itt 
ſtew in a deep Diſh in ſome ſtrong Broth, White Wine, wit 
Salt, large Mace, Marrow, Artichokes boiled and quartereg 
|} Cheſnuts, Grapes, Barberries, Pears quarter'd, and ſome 9 
the Meat made into Balls, cover it with another large Diſk 
when it is ſtew'd enough, ſerve it up on carv'd Sippets, brot 
it, and garniſh with Slices of Lemon, and Lemon peel whole 


run it over with beaten Butter. Garniſh the Diſh with the IC 

Yolks of hard Eggs, Cheſnuts, and large Mace. in 

4 Ruddock = 

S a Water Bird, much like a Duck, but the Fleſh of it de Fir 

much more delicious than that of Ducks. Dreſs it all tie z little 

Ways you do Ducks, kim o 

To fry Thriſhes. . 

RY them in Lard, with a little Flour, a little White Wine, You 

Salt, Pepper, Nutmeg, a Faggot of ſweet Herbs and Thru 
Capers, and when you ſerve them up, ſqueeze in a Lemon, 

ſkim off the Fat, and ſtrain the Sauce over-the Thruſhes, aud | 

\ garniſh with ſlic'd Lemon, chopp'd Capers, and Beet- root. D 

To roaſt Thruſhes. they 

ICK them clean, truſs them, and put them upon an Iron — 

Skewer, which tie to the Spit, and roaſt them; take a the V 

iece of fat Bacon, as big as your two Fingers, which wrap WW not d 

up in Paper, ſtick it to the End of a Toaſting-fork, and hold WW mall 

ie to the Fire, and let it drop upon the Thruſhes ; when the nd! 

Bacon drops no longer, fling ſome Salt and Crumbs of Bread BM (ne 

upon them; then take a few Shalots, or Onions, cut them Salt 

ſmall, and | 9 them into a Stew-pan, with a little S:1: nd WW. 
Pepper, and a little Gravy ; but if you have none, a little 

Water, and a little Butter, the Juice of a Lemon, Verjuice, | 

or Vinegar ; let all ſtew together for a little while; then pour | 

it into the Diſh you intend to ſerve; your Thruſhes being Brea 

roaſted, put them to it, and ſerve them up hot, garniſhing WW Snix 


with ſliced Lemon. | 
You may ſerve them with Juniper-berries for Sauce, after 
the following Manner; wrap them up in Slices of Bacon and 
Paper, and while they are roaſting, put in a Stew-pan : little 
# | 2 | ravy 
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Gnvy and Cullis, with a Glaſs 6f White Wine, boil it, let 


Ma 


daſte 


den take a Dozen of Juniper-berries, and blanch them, then 
t them into your Cullis. Your Thruſhes being ready, take 


little while in your Cullis ; take off the Fat, and put them 
into your Diſh with the Cullis, pour it over them, and ſerve | 
them up hot for a firſt Courſe, 


To flew Lapwings. | 

ICK, ſinge, draw, and cut them in two, and put them 
p in a Stew-pan with melted Bacon, a Bunch of Herbs, 
two ſmall Onions cut ſmall, ſome Muſhrooms, Truffles, if you 
have any, and Veal Sweetbreads, give all a few Toſſes over 


little Gravy and Cullis, and let all ſimmer; being done, 
kim off the Fat, let it be of a good Taſte, put in it the Juice 
of a 3 pour it in your Diſh, and ſerve it hot for the ſirſt 
Courſe. 
You may roaſt or fry Lapwings after the Manner of 
Thruſhes. | 
To roaft Snipes. 

RAW them or not, as you like them; but if they are 

drawn, put ſmall Onions into the Bellies, and while 
they are roaſting put Claret, Vinegar, Salt, Pepper, and An- 
chory, into the Dripping-pan; to which, when they are 
roaſted, add a lirtle — read and ſome Butter, ſhaking 
the Whole well together, and ſo ſerve them up: If you do 
not draw them, then only take out the Guts, mince them 
ſmall, and put them into Claret, with a little Salt, Gravy, 
and Butter ; or you may make the Sauce thus : Having boil'd 
ſome Onions, butter them, and ſeaſon them with Pepper and 
dalt, and put to them the Gravy of any freſh Meat. 


To roaft Snipes or Woodcocks. 

PIT them on a ſmall Bird-ſpit, flour them, and baſte 
them with a Piece of Butter, then have ready a Slice of 
Bread toaſted brown, lay it in a Diſh, and ſet'it under the 
Snipes, for the Tail to drop on, to know when 9 : 
enough; take them up, and lay them on the Toaſt ; have 


* 


Gravy, hot, pour it into the Diſh, and ſet it over a Chaſing- 

Giſh two or three Minutes, Garniſh with Lemon, and ſend 

them hot to Table. 8 N 
Snipes 


+ be of a good Taſte, and put in it the Juice of a Lemon z 


of the Slices of Bacon and Paper, and put them to ſimmer a 


de Fire, then put to it a Couple of Glaſſes of White Wine, iſ 


ready, for two Snipes, a Quarter of a Pint of good Beef- | ; 
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Snipes in 4 Surtout, or Woodcocks, 


AKE Force-meat, made with Veal, as much Ree 
ſewet chopped and beat in a Mortar, with An equa 
Quantity of Crumbs of Bread; mix in a little beaten Mace 
Pepper, and Salt, ſome Parſley, and a little ſweet Herbs, mix 
it with the Volk of an Egg, lay ſome of this Meat round th, 
Diſh, then lay in the Snipes, being firſt drawn and hal 
roaſted ; take care of the 'Trail, chop it, and throw it all 
+ over the Diſh. 

Take ſome good Gravy, according to the Bigneſs of your 
| Surtout, ſome Truffles and Morels, a few Muſhrooms, 3 
Sweetbread cut into Pieces, Artichoke-Bottoms cut ſmall, let 
all ſtew together, ſhake them, take the Volks of two or three 
Eggs, according as you want them, beat them up with a 
Spoonful or two of White Wine, and ſtir all together one 
Way; when it is thick take it off, let it cool, and pour it into 
the Surtout ; have the Yolks of a few hard Eggs put in here 
and there, ſeaſon with beaten Mace, Pepper, and Salt, to your 
FTaſte; cover it with the Force-meat all over, rub the Yolks 
of Eggs all over to colour it, then ſend it to the Oven, Half 

4 an — does it 5. ſend it hot to Table. 


To boil Snipes. ; 


B OIL _ either in ſtrong Broth, or Water and Salt 
| take out the Guts, and chop them ſmall with the Liver 
add ſome grated Bread, a little of the Broth, and ſome whole 
== Mace, tew them together in ſome Gravy ; then diſſolve the 
| Yolks of a Couple of Eggs in Wine Vinegar, add Nutmeg, 
ted ; and when you are ready to ſerve it up, put in the 
, and ſtir them among the Sauce with ſome Butter ; diſh 

them on Sippets, and run the Sauce over them with ſome 
_ beaten Butter and Capers, or minced Lemon, Barberries, or 

= pickled Grapes. 


To boi! Snipes er Woodcocks. 


OIL them in good ſtrong Broth, or Beef-Gravy, made 
thus: Take a Pound of Beef, cut it into little Pieces, 
put it into two Quarts of Water, an Onion, a Bundle of 
{weet Herbs, a Blade or two of Mace, ſix Cloves, and ſome 
whole Pepper ; cover it cloſe, let it boil till about Half 
waſted, then ftrain it off, put the Gravy into a Stew-pan with 


Salt enough to ſeaſon it, take the Snipes and gut them = 


14 
[ 
E 


_— 
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hut take care of the Guts) put them into the Gravy, and let 
dem boil, cover them cloſe, and ten Minutes will boil them, 
they keep boiling : In the mean Time, chop the Guts and 
Liver ſmall, take a little of the Gravy the Snipes are boiling 
u. and ſtew the Guts in with a Blade of Mace; take ſome 


Putter criſp, of a fine light Brown; you muſt take about as 
nuch Bread as the Inſide of a Roll, and rub them ſmall into a 
dean Cloth; when they are done, let them ſtand ready in a 
Plat: before the Fire. ; 
When your Snipes are ready, take about Half a Pint of 

he Liquor they are boiled in, and add to the Guts, two 
roonfals of Red Wine, and a Piece of Butter, about as big 
1a Walnut, rolled in a little Flour, ſet them on the Fire, 
hake your Stew-pan often (but don't ſtir it with a Spoon) 
ill the Butter is all melted; then put in the Crumbs, give 
your Stew-pan a Shake, take up your Birds, lay them in the 
Diſh, and, pour this Sauce over them. Garniſh with Le- 


non, 
To flew or fry Snipes. 

AKE Snipes, and lit them in two, but take nothing 
out of their Bellies ; then put them into a Stew-pan, 
or fry them with melted Bacon, and toſs them up, ſeaſoning 
them with Salt and Pepper, Cives, and the Juice of Muſh- 
woms; when they are done, ſqueeze in the Juice of a Lemon, 
ud ſerve them up hot, garniſhed with Slices of Lemon. 


Ortolans roaſted. 


ARD them, or let them be plain, putting a Vine- leaf 

betwixt them; when they are ſpitted, ſome Crumbs of i 
bread may be uſed as for Larks ; when you roaſt them, let 
them be ſpitted Side-ways, which is the beſt. 


Ortolans fried. 


ASS them in the Pan with Butter, or melted Lard ; 
after they are fry'd, ſoak them with a little Broth, and 
ſeaſon them well; to thicken the Sauce, mix with it ſome 
dwcetbreads, the Juice of Meat and Muſhrooms ; and when 
al is well ſtew'd, ſerve ; garniſh wich Piſtachoes and Pome- 
pranates, ; | 


To 


umbs of Bread, and have them ready fry'd in a little freſh 


The Lady's ComPaANion; 
To dreſs Ruffs and Reifs. 

HEY are Linco/»/4ire Birds, and you may fatten the 

as you do Chickens, with white Bread, Milk, and 8. 

ar; they feed faſt, and will die in their Fat if not kill'q ; 

ime ; truſs them croſs-legged as you do a Snipe, and ſp 

them the ſame Way; but you muſt gut them; put Gray 


; thicken'd with Butter, and a Toaſt under them, and fe 
them quick, 
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Curlews potted 


RUSS them croſs legg'd, and cut off the Heads 

thruſt them through Ie a Woodcock ; ſeaſon the 
with Pepper, Salt, and Nutmeg ; gut them firſt, then p 
them in a Pot with two Pounds of Butter ; cover them, and 
bake them one Hour ; then take them out, and when coo! 
ſqueeze out all the Liquor, and lay them in your Pot, au; 
cover them with clarified Butter. 


Patted Wheat-Ears. 


HEY are Tunbridge Birds; Pick them very clean 
| ſeaſon them with Pepper and Salt, put them in a Pot 
cover them with Butter, and baxe them one Hour; take then 
and put them in a Colander to drain the Liquor away; ther 
cover them with clarified Butter, and they will keep. 


To roaſt Quails, 


E T Quails, truſs them, ſtuff their Bellies with Beef- 
ſewet and ſweet Herbs, chopp'd well together; ſpit 


7 0 


W them on a ſmall Spit, and when they grow warm, baſte fr 


with Water and Salt, but afterwards with Butter, and drudge 
them with Flour. For Sauce, diſſolve an Anchovy in Gravy, 
into which put two or three Shalots, ſlic'd and boil'd ; add 
the Juice of two or three Seville Oranges and one Lemon; 
diſh them in this Sauce, and garniſh with Lemon-peel and 


0 grated Manchet : Be ſure to ſerve them up hot. 


Another Way to dreſs Quails. 


=> LIT your Quails along the Back, make a Farce with 


ſcraped Bacon, a little of che Lean of a Ham, one Truffe, 
- the Whole 


ſome Fowls Livers, and the Yolk of a raw Eg 


minc'd and pounded together, and ſeaſon'd with Salt, Pepp*! 
| Nutmeg, 


c 
ſutmeg, 
aroiſh th 
"me of * 
banware 
baſon'd, | 
lt, Pep] 
the Meat 
he Plate 
t over 2 
Moment 
(ices of 
to brown 
ticks to t 
8 which 
Remains 1 
jalf * 

nde 
Whole tl 


Ol 

m: 
Parſley { 
Muſhroo 
ſavoury | 
to this tl 
Yolks o 
ad pou 
large! 
ig vou! 
— 
into the 
the Sau 
with be: 
to bake 
done, ti 
to ſerve 
Crown 


the firſt 
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atmeg, and ſavoury Herbs; farce your Quails with it, then 
.-niſh the Bottom of a Stew-pan with Slices of Bacon, and 
me of Vgal over them; then lay in your Quails, the Breaſts 
enwards; cover them with Slices of Veal and Ham, both 
om d, as well thoſe under them, as thoſe upon them, with 
alt, Pepper, ſavoury Herbs, and Spices. Lay a Plate over 
de Meat, ſo as that it may touch it, and a Napkin all round 
de Plate; then cover the Stew-pan with its own Cover; ſet 
torer a gentle Fire, and ſtew it very ſoftly two Hours: The 
Voment before you ſerve, open the Stew-pan, take out the 
(ices of Veal and Bacon, and ſet your Quails over the Stove 
brown them; when they are fine and brown, and the Liquor 
kcks to the Stew-pan, take them up, and lay them in the Diſh 
which you intend to ſerve them; take out all the Fat that 
aas in the Stew-pan, moiſten that which ſticks to it with 
y lf Broth, and half Gravy, to looſen it; ſtrew in a little 
"rounded Pepper, ſqueeze in the Juice of a Lemon, ftrain the 
Whole through a Sieve upon the Quails ; ſo ſerve them. 


A Pupton of Quails. 


OU muſt take, according to the Quantity you would 
make, ſome Veal, Beef-ſewet, and Bacon, with a little 
Paſley and Liver, a little of the Lean of a Ham, and a few 
Muſhrooms ; ſeaſon this with Salt, Pepper, Cloves, Nutmeg, 
froury Herbs, and a Dozen Coriander Seeds pounded; add 
o this the Crumb of a French Roll ſoaked in Cream, and the 
Yolks of four or five raw Eggs ; haſh the Whole together, 
ad pound it in a Mortar. Garniſh the Bottom and Sides of 
i large Stew-pan with Slices of Bacon, and then farce, rubb- 
ug your Hand with beaten Egg, to make the Farce lie the 
moother. Then having made a Ragoo of Quails, lay them 
nto the Stew-pan, cover them with the ſame Farce, for fear 
the Sauce of the Ragoo ſhould get out, and rub the Farce over 
with beaten Egg ; lay over ſome Bards of Bacon, then ſet it 
s bake with Fire under and over it. When it is enough 
one, turn it upſide down into the Diſh in which you intend 

to ſerve it ; make a Hole in the Top of it of the Size of a 
Crown Piece, pour in ſome Cullis or other, ſo ſerve it up for 
ee fit Courſe, either with Garniſhing or without. 
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| Te drefi Quails à Ia Braiſt. 


ARCE the Bellies of your Quails with a 
made of the Breaſt of : Ca — 2 ) N 
Volks of raw Eggs, ſeaſoned with Salt, Pepper, and a lui th. 
Nutmeg, ſtew them in a Stew-pan, having firſt garniſhed th * d 
Bottom of it with Slices of Bacon and Beef both beaten _—_ 
place your Quails upon them, and put in a Piece of raw Han F 

minced and ſeaſoned with Salt, Pepper, and a Bunch of f. 
voury Herbs: Lay oyer them in be Manner ſome beate (0) 
Slices of Beef and Baton: Cover your Stew-pan very cloſ tl 
and put Fire over and under. While this is thus ſtewing Gaſon t 
make a Ragoo of Veal or Lamb Sweetbreads, toſs'd up ie Sau 
Butter with Muſhrooms, Truffles, and Cocks-combs, put ii Vea 
the Quails a little before you ſerve, and bind your Rage ſqueeze 
with a good white Cullis, or with the Volks of Eggs beatefacks it 

up in Cream: When you would ſerve them brown, moiſte 

the Ragoo with Gravy, and thicken with a Cullis of a goo 
Ham and Veal, if you have not any Cullis of Partridges / 
Take the Quails out of the Ragoo, lay them in a Diſh, po M | 
your R;g00 upon them, and ſerve them. Truffles 
A Biſque of Quails and other Foaul.. = wn 
Y O U muſt truſs your Quails, and toſs them up in youllMiteir Br 
Stew-pan till they are of a fine brown Colour. The krcand 
ut them in a little Pot with good Broth, Bards of Bacon, With a | 
unch of ſweet Herbs, ſome Cloves, and other Spices, with While t 
good Slice of Beef well beaten, and another of lean Bacon ey arc 
and two or three of Lemon, and boil all together over a genti aundo o 
Fire. Garniſh your Biſque with Veal Sweetbreads, ArtichokeWitem up 


Bottoms, Muſhrooms, Truffles, Fricandoes, and Cocks-combs 
with the Finiſh of which laſt make a Rim round your Biſque 
and pour a little Veal Cullis upon it. 


To roaſt Woodcocks. 


RAW, waſh, truſs, and ſpit your Woodcocks ; roa 
them, baſte them with Butter; when they are almo 
- roaſted, drudge them with grated Bread; preſerve the G 
and make buttered Toaſts, and put into it, or you may 10a 
the Guts with the Woodcocks, and mince them, and pil 
them into the Gravy, with a little Claret, | 


* 
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To roaſt Woodcocks the French Way. 
ET ſome Woodcocks, pull them, draw them, waſh them, 
truſs them, then lard them with broad Pieces of Bacon 
er their Breaſts ; roaſt them, and ſerve them upon Toaſts 
loped in Verjuice, or the Juice of Oranges, with the Gravy, 
ad made warm. | | 


Another May. 


OAST them, take out their Guts and Livers, bruiſc 

them in a Stew-pan, put in ſome Salt and Pepper, to 
ſon them, and ſome Red Port Wine to moiſten them, If 
de Sauce is not thick enough, thicken it with a little Cullis 
of Veal and Ham, or Butter rolled in Flour; make it hot, 
ſqueeze in the Juice of an Orange or two, cut up your Wood- 
wocks in it, and ſerve them. 


To make a Sur tout of Woodcocks, 


AKE a Farce for yqur Woodcocks of boiled Ham 
and raw Bacon, Veal Sweetbreads, Muſhrooms and 
Truftes, Cives, Parſley, and a little Garlick, all ſhred ſmall, 
xell ſeaſon'd, and bound together, with the Volks of Eggs; 
with this Farce ſtuff the Belles of your Woodcocks, and alſo 
their Breaſts, between the Skin and Fleſh ; put a large larded 
fricando on the Breaſt of each Woodcock, tie them about 
wth a Packthread, wrap them up in Paper, and roaſt them; 
while they are roaſting, prepare for them a Ragoo ; when 
ttey are enough, take off the Paper, diſh them with the Fri- 
A on their Breaſts, pour the Ragoo over them, and ſerve 
em up. 


To boil Woodcocks. 


1 E Y muſt be boiled either in ſtrong Broth, or in Wa- 
ter and Salt; when they are boiled, take out theGuts, 
and mince, them with their Livers ; put to them ſome grated 
read, a little of their Broth, and ſome large Mace; ſtew 
theſe together with ſome Gravy ; then diſſolve a Couple of 
Legs in ſome Wine Vinegar and a little grated Nutmeg ; and 
When you are ready to ſerve them up, put the Eggs into the 
ace, and ſtir them in with a little Butter; diſh them on Sip- 
Pets, run the Sauce over with beaten Butter and Capers; or Le- 
Mon, minc'd Berries, or white pickled Grapes ; ſometimes boil 
lited Lemon with this Sauce; and boil ſome Currants in Broth 


by 


|  Plovers, lay them in a Stew - pan, put to them a Pint of Gravy 
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by itſelf, and when you boil it with Onions rub 
the Diſh with Garlick. rub the Botto 


Another Way, 


HEY muſt be boil'd with their Guts in them, in 0: r roll. 

Broth or Water, and three or four whole Onions, 8 ad wh 
and whole Mace; when they are boil'd, make the Sauce reer th: 
ſome thin Slices of Manchet, or grated Manchet, in angth 
Stew-pan, and ſome of the Broth of the Woodcocks, put Or y« 
it a Bit of Butter, the Guts and Liver minc'd ; and hai hay 
che Yolks of ſome Eggs diflolv'd in Vinegar, and ſome gra Or bo 
Nutmeg, put it to the other Ingredients, and ſtir then | 
gether ; diſh your Woodcocks on Sippets, pour the Sau 
over them, with Slices of Lemon, Grapes, or Barberries, a 
run it over with beaten Butter. 


To areſi Woodcocks another Way. 


HEN your Woodcocks are divided into four Piece fall 
lay by the Entrails to make a Thickening for yo 
Sauce; then put your Quarters of Woodcocks into a Ste 

pan, with Muſhrooms and Truffles flic'd, and Veal Swee 

reads; let theſe all be toſs'd up together with melted Bacot 
and moiſten'd with Beef-Gravy, and a Glaſs or two of Wing A\ 
with Salt, white Pepper, and Cives : Let theſe ſtew togethe 1 m 
and when they are almoſt enough, take off the Fat; putt 
Entrails you ſav'd into the Sauce to thicken it; or elle ye 
may thicken it with a Cullis of Woodcocks, or ſome ot: dle. 
Cullis. If you pleaſe you may put in a little Eſſence ,"” 1 
am. Then diſh your Woodcocks, pour your Ragoo upo 
them, ſqueeze in the Juice of an Orange or Lemon, and fer 
them up to Table hot for firſt Courſe. 
- You may dreſs Woodcocks as Snipes; ſometimes with WW” By 
Ragoo of Oyſters, and ſometimes with Olives, | 


To areſs Plovers, 


two Plovers take two Artichoke-Bottoms boil'd, m © | 
Cheſnuts roaſted and bhanch'd, ſome Skirrets boil'd, c | 
all very ſmall, mix it with ſome Marrow or Beef-ſewet, th 
Yolks of two hard Eggs, chop all together, ſeaſon with Peppe 
Salt, Nutmeg, and Ha ſweet Herbs, fill the Bodies of ti 


a Glaſs of White Wine, a Blade or-two of Mace, ſome roaſted 
Cheſnuts blanch d, and Artichoke Bottoms cut in Quarten 
Jv tw( 


- # 
"> * = 
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wor three Volks of hard Eggs, and a little Juice of Lemon; 
mer them cloſe, and let them ſtew very ſoftly an Hour. If 

find the Sauce is not thick enough, take a Piece of But- 
u rolled in Flour, and put it into the Sauce, ſhake it round, 
ad when it is thick take up your Plovers, and pour the Sauce 
ver them. Garniſh with roaſted Cheſnuts, and the Volks 
{ hard Eggs. Ducks are very good done this Way. 


ad have Gravy Sauce in the Diſh. | 
Or boil them in Sellery Sauce, either White or Brown, juſt 
you like, The ſame Way you may dreſs Widgeons. 


Plovers Capuchin, or Larks. 


AKE four Hogs Ears, boil them tender, put a Piece 
of Force-meat in the Ears, and likewiſe your Birds, 
tithe Heads outwards ; ſet them upright, the Tips of the 
„falling backwards; waſh them with Eggs, and crumb 
tem, and bake them gently ; haſh four others with Sauc-- 
lobart, ſo ſerve them. 


To boil Widgeons, 


AVING flea'd off their Skins, take out the Bones, 
mince the Fleſh with Beef-ſewet, ſeaſon with Cives, 
le, and Nutmegs beaten, ſweet Herbs, and Oyſters par- 
led; mix all theſe together, fill their Skins, prick them 
on the Back, ſtew them in ſtrong Broth, Claret, or White 
Vine, with Salt, whole Mace, three or four Cloves, a Faggot 
lweet Herbs, Marrow, and Oyſter liquor. Stew ſome 
ers by themſelves, with an Onion or two, White Wine, 
per, Butter, a: d whole Mace; alſo prepare Artichokes in 
aten Butter and boiled Marrow. Diſh the Widgeons on 
ecarved Sippets, froth them, lay on the Oyſters, Artichokes, 
row, Barberries, Slices of Lemon, Grapes, or Gooſe- 
es: Garniſh the Diſh'with grated Manchet, ſome Oyſters, 
ices of Lemon, Mace, and Artichokes, and run them over 
ld Butter beaten up, and ſeryg them up hot. 


To flew Larks, or other ſmall Birds. 


> 


AKE Larks, or other ſmall Birds, after being drawn. 
tols them P in a Stew-pan, with Butter, or melted 
n, an Onion ſtuck with Cloves, fome Muſhrooms, and 
Livers of Fowls ; toſs up altogether with a 
Wen them with _— when a little waſh 


Flour ; 
beat an 
, — ſhred Parfley amony'it 

| * 


ol, I, 


or you may roaſt your Plovers as you do any other Fowl, | 


w 
= 


three Oranges, and a little ſhred Ginger, ſet over the Fire 
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it; pour it into 1 and give it a Stir or tn 
ſqueeze in the Juice of Half a Lemon, then ſerve it, 
nn 

RUSS them handſomely on the Back, but ne; 
| draw them, nor cut off their Feet. Lard them wi 
{mall Lardoons, or elſe ſpit them on a wooden Skews 
with a ſmall Bard of Bacon between two; when they are ne 
roaſted enough, drudge them with Salt powder'd fine, . 
fine Crumbs of Bread. When they are ready, rub the D 
ou deſign to ſerve them in with a Shalot, and ſerve the 
with Salt, Pepper, Verjuice, and the Juice of an Orange, a 
Crumbs of Bread fry'd, and ſerve in a Plate by themſelve; 
Or with a Sauce made of Claret, the Juice of two 


little while, and beat up with a Piece of Butter. 
You may uſe the ſame Sauce for broil'd Larks, which 


muſt open on the Breaſts, when you lay them on the Gridiro 


T2 dreſs Larks Pear Faſhion, 

OU muſt truſs the Larks cloſe, and cut off the Le 

ſeaſon them with Salt, Pepper, Cloves, and Mace, m 
a Force-meat thus : Take a Veal Sweetbread, as much Be 
ſewet, a few Morels and Muſhrooms, chop all fine togeth 
ſome Crumbs of Bread, and a few ſweet Herbs, a little Lem 
peel out ſmall ; mix all together with the Volk of an Ef 
wrap up every Lark in Force-meat, and ſhape them lik 
Pear, ſtick one Leg in the Top like the Stalk of a Pear, t 
them over with the Yolk of an Egg and Crumbs of Bre 
bake them in a gentle Oven, ſerve them without Sauce; 
they make a good Garniſh to a very fine Diſh. 

Vou may ule Veal if you have not a Sweetbread. 
| Larks in Shell.. 


OIL twelve Hen or Duck Eggs ſoft ; take out all 
Infide, making a handſome Round at the Top; 
fill Half the Shells with paſſed Crumbs, and roaſt y 
Larks ; put one in every Shell, and fill your Plate 
paſſed Crumbs brown ; ſo ſerve as Eggs in Shells, 
| [ . Larks with. Sage. 


A FT ER your Larks are pick'd and drawn, take 4 l 
Pig 


d cho} 
th Ma 
ws, ſe 
e, d 


5 Bacan, a little Piece of Ham boil'd, the 
of a Fond ſome Sage; mince theſe all together, and 
them into the Bodies of your Larks ; take as many Slich 
Bacon as you have Larks, and put a little of the ſame dl 


- 
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the Bacon, with your Larks over them: Being wrapp'd 
in the ſaid Slices, place them in a Baking-pan, and put 
in in the Oven, or under a Cover: Being done, diſh them 


p wich Gravy. 
8 To roaſt a Hare. | 
NE Side being larded, ſpit it, without larding the 
1 other, and while it is roaſting, baſte it with Milk or 
eam; then ſerve it with thick Claret-ſauce. 
Another Way. 


AKE ſome Liver of a Hare, ſome fat Bacon, grated 
Bread, an Anchovy, Shalot, a little Winter-ſavoury, 
Na little Nutmeg ; beat all theſe into a Paſte, ＋ them 
0 the Belly of the Hare; baſte the Hare with ſtale Beer; 
ata little Bit of Bacon in the Pan; when it is half roaſted, 
le it with Butter. For Sauce take melted Butter, and 2 
ne Bit of Winter-ſavoury. | 

Another ay. 


FTE R having larded him with Bacon, make a Pud- 

ding of grated Bread, the Heart and Liver parboiled, 
| chopp'd ſmall, with Beef-ſewet, and ſweet Herbs, mix'd 
th Marrow, Cream or Milk, Nutmeg, Salt, Pepper, and 
os, ſew up his Belly, and roaſt him. When it is done, for 
ce, draw up your Butter with Cream, Milk, or Gravy, and 


let, 
Another Way, 


T muſt be baſted with itale Beer, till the Blood is waſhed 
off, then empty the Pan; put into it ſome Cream or Milk, 
lit of Anchovy, ſome fat Bacon, a little Onion, and baſte ir 
uh this till it is enough; then take a little Butter, ſome of 
Liquor out of the Pan, and mix it for Sauce. You may put 
Pudding, as in the foregoing Receipt, in the Belly of it. 


To flew a Hare. 


UT it to Pieces, and put them into a Stew-pan, with a 
| Blade or two of Mace, ſome whole Pepper, Black and 
ite. an Onion ſtuck with Cloves, an Anchovy, a Bundle of 
ett Herbs, and a Nutmeg cut to Pieces, and cover it with 
ner; cover the Stew-pan cloſe, let it ſtew till the Hare is 
Ker, but not too much done; then take it up, and with a 
Ik take out your Hare into a clean Pan, ftrain N. all 


ugh a coarſe Sieve, empty all out of the Pat in the 

again with the Sauce, take a Piece of Butter — a 

aut, rolled in Flour, and put in, likewiſe one Spoonful of 
*©W 7" Aung 
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Catchup, and one of Red Wine, ſte all together (with af 
freſh Muſhrooms, or pickled ones, if you have any) till j 
thick and ſmooth, then diſh it up and ſend it to Table 
may cut a Hare in two, and ſtew the Fore-quarters thus. 
roaſt the Hind-quarters with a Pudding in the Belly, 
| To make Civet of a Hare. 
ONE the Hare, and take out all the Sinews, cute 
Half in thin Slices, and the other Half in Pieces 
Inch thick, flour them, and fry them in a little freſh But 
as Collops quick, and have ready ſome Gravy, made gc 
with the Bones of the Hare and Beef, put a Pint of it into 
Pan to the Hare, ſome Muſtard, and a little Elder Vineg 
cCover it cloſe, and let it do ſoftly till it is as thick as Cre; 
then diſh it up with the Head in the Middle. 


To mince Hare. 
ASH your Hare clean from its Blood, then take { 
Parſley and Onion and put into the Body, and boi 
in Salt and Water till it is about half done, then take 
Fleſh from the Bones, and mince it ſmall, ſhred the Par 
and Onions, and put to them a Pint of ſtrong Broth, or ſn 
Gravy, with ſome Claret, and a little Vinegar, - Pepper, 
Salt, and let it ftew over a gentle Fire; — when you t 
it is enough, take the Volks of eight hard Eggs, and mi 
them as ſmall as the reſt, and put in a proper Quantity 
melted Butter, ſo ſhake it well together, and ſerve it up » 
Sippets, and Lemon for Garniſh, 
To fry a Hare. 


AY it on a Gridiron, and when it is hot through, q. 

ter it, and fry it with Hog's Lard. For the Sauce, . 
Bread, ſoak it in Beef-Broth and White Wine, put in i 
beaten Ginger and Cloves, and train it; add a little 
Juice ; and ſerve it up with Butter, Sugar, Muſtard, and 
Juice of Lemon. Garniſh the Diſh with Greens and dl 


of Lemon. 
| A good Way to dreſs a Hare. 


UT off the Wings and Legs whole, and cutthers 
| Pieces; lard them with Bacon, and toſs them u 
Butter, put to them ſome ſtrong Broth and White Wine, 


ſweet neg Salt, Pepper, Nutmeg, and flic'd Lemon; pe 


the Liveyin a Mortar; and ſtrain it through a Sieve, 
Veal Callis,” and ſome of the Liquor the Hare is ſten 


pour it on the Hare, and ſerve it hot. 
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To haſh a Hare. | 


ASE and draw your Hare, cut it in Pieces, waſh them 
in Water and Claret, ſtrain the Liquor, and parboil your 
Nes of Hare: Lay them in a Diſh with the Head, Legs, 
A Shoulders whole; divide the Chine into ſeveral Parts; 
tin ſome of the Liquor in which you 2 it, add to 
ro or three ſliced Onions, ſet them a ſtewing over a gentle 
Fre between two Diſhes, till it is tender; add ſome Nutmeg, 
ice, and beaten Pepper; lay Sippets, and garniſh wit 
berries and Lemon, and ſerve it up. 


Another Way to roafl a Hare. 


HRE D the Marrow of an Ox Marrow:bone, with an 
) Onion, Savoury, Thyme, and Parſley, very ſmall ; ſeaſon 
th Salt and Nutmeg ; roll theſe up in a Piece of Butter, 
d put it into the Hare's Belly; ſpit it, and baſle it for the 
Time with Cream, but afterwards with Butter; make a 
ute of Claret, with an Anchovy, a Blade of Mace, and 
red Butter very thick. When the Hare is roaſted enough, 
ike it up, take the Pudding out of its Belly, and waſh it all 
with Butter, and ſerve it up. 


To reaft a Hare with its Skin on. | 
AK E out the Bowels, wipe the Inſide with a clean 
Cloth, make a Pudding as directed in any of the fore- 
ing Receipts, and put it into the Belly, ſew it up, and 
of uu and round him between the Skin and his Body, 
{ rub over his Fleſh Butter and Spice, incorporated toge- 
kr; then ſew up the Hole of the Skin, and roaſt him; baſt- 
bim with boiling Water and Salt, till it is above half 
ted, then let him dry, and the Skin ſmoke, pull it off by 
ces, then baſte him with Butter, drudge him with Flour, 
ted Bread, and Spice. Sauce him with drawn Butter, or 
ary and Claret, Garniſh with ſlic'd Lemon and Bacon. 


To roaſt a Hare another Way. 


ARD the Hare with ſmall Lardoons, take 
4 Bread, Eggs, grated Nutmeg, Sugar, and Currants, add 
itle Salt, and beaten Cinnamon; you may add a little 
an; make all theſe into a Pudding, put it into the Hare's 
), ſpit and roaſt it; for this Venlion-ſauce is proper. 


Q3 Is To 
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To areſi a Hare the Swiſs ay. 


V OU may cut the Hare into Quarters, lard them, 5 E. 
them into a Stew pan with good Broth, and a lit Ja 
Wine, ſeaſon with Salt, Pepper, and Cloves; while they * 
ſtewing, toſs up the Blood and Liver, with a little Flour, i cn 
Stew-pan, put in ſome Capers, ſton d Olives, and a Drop WM... .. 
Vinegar, and ſerve it up. - | 
To flew a Hare the French Way. 
AKE a Hare, caſe it, and waſh it, cut Slices of Ve 1 
or Pork of about two Fingers thick, put them, with t * | 
Hare, into a Stew-pan, with Onions fry'd in Hog's Hard, h u cher 
cover it with Beef-Broth, and ſtew it over a gentle Fire, let. 
as the Liquor waſtes, put in more Broth ; toaſt ſome Br er tl 
well, parboil the Livers of Half a Dozen Fowls, ſteep them ne vo 
ſome Beef-Broth, ſeaſoning it with Salt, long Pepper, N * 
meg, Cloves, and Cinnamon; add to it a Fetle Claret a 
Vinegar, ſtrain theſe, and * guy the Liquor to the Hare a) O A 
ſtews ; when they are ſtew'd enough, diſh them up. to 
A jugged Hare. — 


UT it into little Pieces, lard them here and there » 
little Slips of Bacon, ſeaſon them with a very littleP; 
per and Salt, put them into an earthen Jug, with a Blade 
two of Mace, an Onion ſtuck with Cloves, and a Bundle ad Cr. 
ſweet Herbs; cover the Jug or Jar you do it in, ſo cloſe i 
nothing can get in; then ſet it in a Pot of boiling Wat 


keep the Water boiling, and three Hours will do it: T de z- 
turn it out into the Diſh, and take out the Onion and eiten 
Herbs, and ſend it to Table hot. | mooth'd 
To boil a Hare the French Way. 7 at 

AKE a Marrow-bone with a good deal of Beef uſp" bo" 

it, and a Piece of Bacon, boil theſe with your H = 


| - in ſome Salt; when the Hare is almoſt enough, ti 
it up, bruiſe ſon e Peaſe, and boil them in the Broth; & 

away the Bone from the Beef, and put in your Hare ag! 

boil it till the Peaſe are enough, then ſtrain the Peaſe thron 

a Cloth, and boil the Pulp in a Veſſel by themſelves. [ 

the Hare in the Diſh, and pour the Pulp of the Peaſe ove! 
and ſerve it up. | 


Rabb 
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Rabbits Portugueſe. + 


wy 


Rabbits with Onions. 2 

HEN you have truſs'd your Rabbits cloſe, waſh them 
\ very well, then boil them off white; boi your Onions 
\ themſelves, changing the Water two orithree/Times 
ien let them be thoroughly ſtrain'd, and chop them, and 
mer them very well; put in a Gill of Cream, ot Milk, 


me your Rabbits, and cover them over with Oäions. 
4 N 


Rabbits Surprias. r 
)OAST off two or three half grown Rabbits, according 
to the Bigneſs of your Diſh ; cut off the Heads cloſe b 

be Shoulders, and the firſt Joints ; then take out all the lean 
Meat from the Back-bones, and cut it, and toſs it up in fix 
x ſeven Spoonfuls of Milk or Cream, with the Bigneſs of 
alf an Egg of Butter, grated Nutmeg, Pepper, and Salt ; 
dicken it with a little Duſt of Flour, to the Thickneſs of a 
wood Cream, then boil it, and ſet it to cool j then take the 
ce Quantity of Forc'd-meat, and toſs it up likewiſe, and 
pace it all round each of the Rabbits, leaving a long Trough 
f the Back open, that you think will hold the Meat you cht 
ut wit1 the Sauce; then cover it with the ſame Fort meat, 
mooth'd as well as you can with your Hand, and a W Egg, 
ure at both Ends, throw on them a little g ated Bread; 
ten butter a Mazarine or Pan, and take them from the 
hreſſer, where you formed them, and place them on it. Bake 
dem three Quarters of an Hour before you ſerve them, till 
y are of a fine brown Colour: Let your Sauce be Butter, 
ary, and Lemon, and your Garniſhing flie'd Orange and 
Y Parlley ; ſo ſerve it for the firſt Courſe. | 


To bal Rabbits. * 

3 USS them for boiling, boil them quick and white: 
For Sauce take the Livers, - boil and ſhred them, and 

ame Parſley ſhred fine, and pickled Naſturtium Buds chopp'd 

fue, or Capers ; mix theſe with Half a Pint of good Gravy, 

Q 4 a Glaſs 
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a Glaſs of White Wine, a little beaten Mace and Nutmeg 
little Pepper and Salt, if wanted, a Piece of Butter as big as 
large Walnut roll'd in Flour, let it all boil together till it 


Uarter 
pgcahe! 


it, and 


thick, take ap the Rabbits, and pour the Sauce over then ab you 
Garniſh with Lemon and Barberries. You may lard the dd 
with Bacon If it is liked. ter yo 
Allis. 
Another Way. 33 
RICK the Rabbit down to their Shoulders, gatherin a 
up their Hind- legs to their Bellies, lard them with }; F 
con, if you pleaſe, and beil them white: When they ; ch 
boiled, take their Livers, and mince them ſmall, with fat; bn m 
con boiled; then put to it White Wine, ſtrong Broth, an (ock's-C 
Vinegar, altogether about Half a Pint; boil theſe with ſon i ap te 
whole Mace, ſome Barberries, and alittle minced Parſley, pt t with ( 
to theſe a Ladleful of drawn Butter; diſh your Rabbits M cles 
Sippets, pour your Sauce over them; garniſh the Diſh vii le u 
Barberries and Slices of Lemons. | o_ l 
| | ate, a 
7 Do boil Rabbits with Sauſages. vith a! 
OIL a Couple of Rabbits; when almoſt boiled, put Ide 1'0 
a Pound of Sauſages, and boil with them; when do en: 
enough, diſh the Rabbits, placing a Sauſage here and thei nike a 
one, with ſome-fry'd Slices of Bacon. For Sauce, put Mu one ge 
tard and melted Butter beat up together in a Cup, and ſe Wen 
them hot. You may boil a powder d Gooſe the fame Way ved. 
n 1, of Rab 
44H Another Way. 
D-OIL a Rabbit in a little Mutton-Broth ; put to itt 
,or three Glaſſes of White Wine, and a Blade of Mace IR 
then take a Lettuce, ſome Spinach, Parſley, Winter ſavour ter 
and Sweet-marjoram ; and after being waſh'd, put them on'd, a 
your Stew-pan to the Rabbit; and after ſtewing a li Jotom 
while, take the Greens out, thicken the Liquor with a Pie vith Sa 
of Butter rolled in Flour, ſeaſon with Pepper and Salt, vii Ledey, 
a Daſh or two of Vinegar ; cut Sippets, and place at the Boron th 
tom of your Diſh ; then put the Rabbit on them, and po de, t 
the Liquor over it. Garniſh with Barberries, and ſome of t ore. 
boil'd Herbs. Oven, 
. Another Way. make a 
FTER your Rabbit is truſs'd, put into the Belly fa den td 
Oyſters, aſter being parboil'd, and an Anchovy mine . 
then put it into a Stew- pan, with a Pint of White Wine, — an 


large Handful of Spinach, the Volks of hard Eggs G 
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, a Faggot of ſweet Herbs, a little Salt, let all ſtew 
eher; when near enough, cut open the Belly of the Rab- 
it and take out the Oylters that they may have a Boll ; then 
i your Rabbit with Sippets under it, and lay over it {ome 
talded Grapes or Gooſeberries ; then pour over the Broth, 
fer you have thicken'd it with Butter roll'd in Flour, ora 
(ullis. Garniſh with Lemon ſliced, and ſome of the Oyſters. 


An Eſclope of Rabbits. 


ET fore Rabbits, cut them in Quarters, and ſtew 
them à la Braiſe, as you do ſeveral other Things; 
hen make a Ragoo of Veal Sweetbreads, Fowls Livers, 
(ocks-com s, Morels, Muſhrooms, and Truffles: Toſs them 
1 up together in a Stew-pan, with melted Bacon; moiſten 
twith Gravy, and let it ſimmer Half an Hour, then take the 
i clean off, and bind it with a Cullis of Veal and Ham: 
fake up your ſtewed Rabbits, and put them into your Ragoo, 
where Jet them lie till they are cold: Raiſe a Pye of thin 
Pate, and put your cold Ragoo and Rabbits in it, cover it 
vith a Lid of the ſame Paſte, and turn down the Edges, that 
he Top may be as _ as the Bottom; ſo ſet it into the 
Oven : When it is baked, turn it _—_ down into the Diſh, 


ome good Callis, and ſerve it hot for the firſt Courſe. 

We make Eſclopes of all Sorts of Fowls tamerand wild, ff 
lewed 4 Ja Braiſe with Ragoos, in the ſame Manner as this 
of Rabbits. | a 


To bake Rabbits. 


ters, lard them with large Lardoons of Bacon well ſea- 
bn d. and with lean Ham; lay Bards of Bacon all over the 
bottom of a Stew-pan, and upon them Slices of Veal, ſeaſon d 
vith Salt, Pepper, Spices, ſuc'd Onions, ſweet Herbs, Cives, 
Parley, Parſnips, and Carrots ; lay your Quarters of Rabbits 
jon theſe, and then lay the ſame Roots and Seaſoning over 
tiem, that yau did under them; lay Slices of Veal, and cover 
all over with Bards of Bacon ; then either bake them in au 


make a Cullis as follows: Cut Slices of Veal and Baccn, 
beat them, lay them in the Bottom of a Stew-pan, put to them 
Carrots, Parſnips, and Onions flic'd ; let it ſtand over a n ode- 
ate Fire, and when it begins to ſtick to the Bottom of the Stew - 
pan, moiſten it with a little melted Bacon, drudgs it with Flour, 


nike a Hole in it to ſee if it be dry; and if it be, pour in 


IRST lay by the Livers, divide the Rabbits into Quar- | 0 


Oven, or under a Baking-cover : While they are baking, 4 


Qs tir 
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| ſtir it all together; then put to it a little Gra | 
ſtrong Broth, and three or four Cloves, ſome 13 

little Parſley, Muſhrooms and 'I'ruffes cut in Pieces, and fom 

Cruſts of Bread; let all theſe ſimmer together; then poun 


D 


the Livers of the Rabbits in a Mortar, and put to them « 1; n 
of the Liquor of the Cullis, and then put — — | 4 
when they have ſimmer'd a little, ſtrain all through a 9 pour t 
your Rabbits being baked, drain them, put them into YOu Or 
Cullis, ſet them over the Fire, and give them a Simmer o Bacon 
two ; then diſh them, pour your Cullis upon them, and ſery znd \ 
them up hot for a firſt Courle. | [RY 
To bake Rabbits ith Slices of Bacon. = 
| AVING lad by the Livers of your Rabbits, cut then 3 
into Quarters, and lard them with large Lardeous « 
Bacon well ſeaſon'd, and with the Lean of a Ham; then la 
in the Bottom of a Stew-pan Bacon, and Slices of V cal, ſea D 
ſon'd with Salt, Pepper, flic'd Onions, and ſweet Herbs; ad; flour 
alſo Cives, Parſley, Carrots, and Parſnips flic'd ; then lay i put tt 
the Quarters of Rabbits, lay over them the ſame Seaſonin Glaſs 
you did under them, with Slices of Carrots, Parſnips, Veal Bunch 
and Bards of Bacon; then either ſet: them into an Oven, 0 nut ro 
under a Baking-Qover, with Fire both over and under them u Ho 
then make a Ragoo called Sairgaraz, thus: Cut ſome Slice 6:rn!! 
of Gammon of Bacon, beat them well, toſs them up with debe 
little melted Bacon and Flour, put to them ſome good Gray 
without any Salt in it, and a Bunch of ſweet Herbs; let all 
_ theſe ſtew together; then put in a little Vinegar, and bur i" 
the Sauce with a good Cullis: When your Rabbits are baked 
enough, take them out of the Pan, lay them to drain; the for the 
t to them the Samgaraz, and let them ſimmer in it for a few 
ittle white ; diſh them, pour the Saingarax over them, and batt, [ 
ferve them up to Table for a firſt Courſe, | Bacon 
You may alſo bake Rabbits with Ragoos of Cucumbers, buffed 
and of Endive. Kewer 
| con, 2 
* To haſh Rabbits. roalt t 
E ſome Rabbits, waſh them, pick the Fleſh from of lence « 
AF the Bones, after being half roaſted, and mince it ſma!, them, 
adi to it a little good Mutton-Broth, a Shalot or two, a little 2 


Nutmeg grated, and a little — ſtew'd together; put 
in a good Piece of Butter, a Handful gf ſhred Parſley, ſerve 


it upon Sippets, garniſh'd with Slices of Lemon. 
EE. 7 . 
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To roaſt Rabbits. 


ON'T ſpit them Back to Back, but ſkewer them u 

Side to Side: While they are roaſting, boil ſome Pari- 

ky, mince it, and likewiſe the Livers very ſmall, and mix 

dem with melted Butter: When they are enough, diſh them, 
ur the Sauce over them, and ſerve them up. 

Or elſe make your Sauce with the Liver minced with ſome 
Bacon and Beef-ſewet, Thyme, Parſley, ſweet Marjoram, 
aud Winter-ſavoury, ſhred ſmall, with the Volks of hard 
gg minced ; let all theſe be boil'd in — Broth and 
Vinegar ; then put to it drawn Butter, grated Nu 
alittle Sugar; garniſh with Slices of Lemon, 


To dreſs Rabbits in Caſſerole. | 


[VIDE the Rabbits into Quarters, you may lard 

them, or let them alone juſt as you pleaſe, ſhake ſome 
flour over them, and fry them with Lard or Butter, then 
zt them into a Stew-pan with a Quart of good Broth, a 
Glaſs of White Wine, a little Pepper and Salt, if wanted, a 
Bunch of ſweet Herbs, and a Piece of Butter as big as a Wal- 
ut rolled in Flour ; cover them cloſe, and let them ſtew Half 
n Hour, then diſh them up, and pour the Sauce over them. 
Garniſh with Sevi Orange cut into thin Slices and notched ; 
tie Peel that is cut out, lay between the Slices. 


To roa Rabbits with a Farce in their Bodies. 


AK E a Couple of Rabbits, parboil them, cut off their 
Heads, and firſt Joints of their Legs; make a Farce 
for them of their Livers minced with a Muſhroom, a Truffle, 
i few Cives, and ſome Parſley minced, and ſeaſoned with 
dat, Pepper, and Nutmeg ; add a good Handful of ſcraped 
Bacon ; then pound all together in a Mortar; and having 
kuffed the Rellies of the Rabbits with ſome of this Farce, 
kewer them together, and lard them with lean Ham, fat Ba- 
con, and Slices of Veal, wrap them vp in Paper, ſpit and 
alt them : When they are enough, put ſome Cullis or Kf- 
lence of Ham in a Diſh, take off the Bards of Bacon, diſh 
dem, and ſerve them up hot far a firſtConrſe, + © 

You may fluff their Bodies with? Oyſters, after being 
danch ' d, with an Anchovy, mincc. | 


we 
eg, 7 on 
* 
4 
. 
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To few Rabbits. 
ET two or three Rabbits, boil them till they are ha 


enough, cut them into Pieces in the [oi R 
Meat off from the Bone in Pieces, leaving — - 
Bones; then put Meat and Bones into a good Quantity of ds 
Liquor in which the Rabbits were varboil'd ſet * * 
Chafing- diſn of Coals, between two Diſhes, and let it te kg 
ſeaſon'with Salt, and groſs Pepper, and then put in ſome Oi den 
_ _— you take it off the Fire, ſqueeze in ſome Juice * 
Lemon: en it has ſtewed enou 
in the Diſh. . TL 
| To fiew Rabbits he French Way. in Ic 
IVIDE your Rabbits into Quarters, lard them wu ome C 
JD pretty large Lardoons of Bacon, fry them, ite theſ bin © 
in a Stew-pan, with ftrong Broth, White Wine, Salt, Pepper Lump 
a Faggot of ſweet Herbs, fry'd Flour and Orange. Flour, 
To numble Rabbits or Chickens. — 
UT into the Bellies of your Rabbits, or Chickens, ſo T 
Parſley, an Onion, and the Liver; ſet it over the Fire i blanch: 
the Stew-pan with as much Water as will cover them, wit mons « 
a little Salt; when they are half boil'd take them out, an 
ſhred the Parſley, Liver, and Onion, and tear the Fleſh fron 
the Bones of the Rabbit in ſmall Flakes, and put into th E. 
Stew- pan again, with a very little of the Liquor it was boile t 
in, and a Pint of White Wine, and ſome Gravy, and Half Wi O%er: 
Pound or more of Butter, and fome grated Nutmeg : Whet and mi 
it is enough, ſhake in a little Flour, and thicken it up vi nd Pe; 
Butter. Serve it on Sippets. | of = 
our 
To roaft Teals with Olives, ler dif 


INCE the Livers with Parſley, Onions, fine Herbe the He: 
Muſhrooms, ſcraped Bacon, and a Bit of Butter, mii and Par 

all together, and put it into the Bodies of your Teal, thet 

blanch them with a little Butter, Parſley, and an Onion, thet 

wrap them up in Slices of Bacon and Paper, and roaſt them U 

and while they are roaſting take ſome Olives, take out th in 
Stones, and blanch them; put them in a Stew-pan with White 
little Veal-gravy and Eſſence of Ham, and let them have x" 

Boil. Your Teals being ready, take off the Paper and Bacon the Bro 
and difh them up with your Ragoo of Olives over them. 


Teal 
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Teals with Shalots. 


REPARE them as before and roaſt them, take ſome 
Shalots, mince them very ſmall, and put them in 2 Stew- 
pan, with warm Water, and a little Gravy, Sak, and Pepper ; 
e them juſt boil. Your Teals being ready, take off the Paper 
1nd Bacon, put them into the Diſh, pour the Stuce over 
hem, after it is thickened ; ſqueeze a little Juice of an Orange 


into It, 
Teals with Oyſters. 


TUFF their Bodies as before directed, mincing ſome 
blanched Oyſters with the Stuffing ; then wrap them up 
in Slices of Bacon and Paper, and roaſt them; then take 
ome Oyſters, and blanch them in their own Liquor, which 
rain off; put in a Stew-pan ſome of their Liquor, a good 
Lump of Butter, ſome Salt, Pepper, Nutmeg grated, a Duſt of 
Flour, and a Daſh of Vinegar, et it over the Fire to thicken, 
then put in your Oyſters; Fer the Whole be reliſhing. Diſh 
wp your Teals, and pour your Oyſter Ragoo over them. 
At another Time you may ſerve them up with ſome 
blanched Parſley minced, and a minced Anchovy, with Le- 
nons cut in Dice. | 


No boil Teal. 


ET your Teal be large: When they are drawn and 

truſs d, ſtuff them with the following Farce: Take 
Oyſters, Sage, Winter-ſavoury, Thyme, and Parſley, ſtripp'd 
and minced ſmall ; make them up into a Ball with Butter 
ud Pepper, ſtiffen'd with Flour ; put this Ball into the Belly 
of the Teal, and tie up the Neck and Vent cloſe : Make 
your Water boil, put in the Fowl ; when they are boi'd ten- 
der, diſh them on —_— with Gravy, Anchovy-ſauce, and 
the Herbs ; laying blanch'd Oyſters, with ſome iced Lemon 
and Parſley, about the Diſh Rim. 


To boil Raies. 1 

UT off their Heads and Legs, truſs them, and put them 
into-a Stew-pan with ftrong Broth, and Half a Pint of 

White Wine, ſeaſon with Salt, Pepper, whole Mace and Cur- 

Rants ; when they are enough, diſh them on Sippets, thicken | 
tte Broth with grated Manchet and Butter, þ olve a little 

Haar in Water, Juice of Lemon, and put to the Broth : 

vaniſh with Slices of Orange or Lemon, and ſerve them up. 


* To 
> 

% 

- 


* 
KE 
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To roaſt a Hern. 


L E T the Hern be well pick 'd, parboil it, lard the Bre 
and Back, roaſt it, balte it with White Wine and Ber 1 
; - beaten up together, drudge it with ſweet Herbs minced ver er, 
fmall, and grated Bread; make a Sauce of the Volks of Egg wy n 
beaten, Anchovies, a little Claret and Vinegar: When hy mon 3 
roaſted, ſerve it up; garniſh with Lemon and Orange, = b 
| * 
To flew a Heath- Cock. 
LEA off the Skin, but leave the Rump, Legs, and Pj 
nions whole; then mince the Fleſh with Beef-ſewer 
ſeaſon it with Salt, Pepper, and ſweet Herbs minced, and ra 
Yolks of Eggs, mix theſe all well together with three Art / 
choke-Bottoms boil'd, roaſted ard blanch'd Cheſnuts, Ma 
row or Beef-{ewet, and Skirrets boil'd, and minced prett Tolk of 
ſmall! ; then fill the Skin, and prick it up on the Back, ſte row ; {1 
it in a deep Stew-pan, with ſtrong Broth, Marrow, larg ud? 
Mace, White Wine, Salt, boil'd Artichokes quarter'd, Chef then ſtu 
nuts, Barberries, Grapes, and Pc ars quarter'd, and ſome oi butter, 
the minc'd Meat made up into Balls: When it is done, ſers | 
it up with Sippets, and garniſh with Slices of Lemon, run i 
over with beaten Butter, garniſh the Diſh with the Volks H 
hard Eggs, large Mace, and Cheſnuts blanch'd. — A 
To boil or few Sea-Fowls. 3 
AK E a Swan, wild or tame Gooſe, Duck, Mallat bme gr 
Teal, Gulls, Shoveler, Bittern, Widgeon, Hern, She p in; 
drakes, Pewets, Barnacles, Whooper, Puffin, Crane, & Mortar 
Bone them all but the Legs; then make a Farce of Mutton Turky. 
Veniſon, and Beef-ſewet, mi ced ſmall with ſavoury Herbs | 
ſeaſon'd with Pepper, Nutmeg, Cloves, and Mace; mix the A 
minced Meat with raw Eggs, and add to them Oyſters par ( 
boil'd in their own Liquor; fill the Body of the Fow! wit Bread, \ 
this Farce, and _ it up on the Back; then put into WW than Pa; 
Stew-pan ſtrong Broth, White Wine, and Oyſter-liquor, Ma 
row boil'd, Cloves, and Mace, and put in your Fowl, and ſe A 
them over a Stove to ſtew: In the mean Time, flew Oyſter G 
by themſelves in White Wine, and Butter, with Onions, Pep, id cet t 
per, and Mace, Artichoke-Bottoms, and put beaten Buteſ id Liv. 
and boil'd Marrow to them: When all is ready, diſh vou rige, tl 
Fowls on Sippets, and pour over them the Stew, and garni bat ©, 
the Diſh with fry'd Oyſters. and grated Bread, and ſerve d 


ſ 


* Ht © "T3 — — — 
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To flew Wild Fowls. 


ALF roaſt them; then cut them into little Bits; when 

cold put them into a Stew-pan, with a little Claret and 
Water, a Sprig of ſweet Herbs, a little whole Pepper, Nut- 
meg and Salt, a httle of each, one Anchovy, a Slice of Le- 
non; let it ſtew till tender; then thicken it with burnt But- 
ter; ſo ſerve them up on Sippets, and Lemon lic'd, or ſtew 
hem only in Gravy, 


SAUCES for POULTRY, 
Stuffing for broid Pigeons. = 


AK E the Livers of your Pigeons, and ſome Parſley 
I and Shalot, and fat Bacon, a Bit of Anchovy, the 
folk of an hard Egg, a little grated Brend, and a little Mar- 
ww ; ſbred all theſe together very fine, ſeaſon it with Salt 
ad Pepper to your Taſte, and wet it with a little Cream; 
then ſtuff your Pigeons, and ſew them up; fry them in ſome 


Butter, and after that turn them on a Gridiron quick. 


To fluff the Crop of a Turky. 
AKE two Ounces of lean Veal, two Ounces of fat 
Bacon, Half the Liver of the Turky, the fat Part of 
four Oyſters, a ſmall Onion, ſome Thyme, Parſley, and Le- 
non-peel, Pepper, Salt, and * Half a good + 7 
lome grated Bread, the Volk of an Egg, and Butter to roll it 
win; you may add Cream if you pleaſe ; beat all theſe m a 
_ till it is as fine as a Palte ; ſo fill the Crop of your 
uky, | d . ; 
| Stuffing for a flubble Gooſe. . 
AK E Half the Gooſe's Liver, ſome Sage and Parſley, 
Onion as big as a Nutmeg, Pepper, Salt, and grated 
bread, with ſome Butter or Cream to wet it ; put more Sage 
han Parſley, 2 | | 
Sauce for boid Chickens. 
'i K E two hard Eggs, the Volks only, ſhred them as 
1 fine as poſſible; take the Livers of the Chickens and 
Jult ſet them; then ſhred them very fine, and put the Eggs 
ad Livers into ſome Gravy, and iqueeze in a Lemon to your 
Taſte, thicken and toſs them up all together with a little bred 
tuley, Garniſh with Lemon. 
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2 ä 
Asnthber Sauce for boiled Chickens or Lamb. 


AK alitile White Wine and a Pint of Claret, a fe 
Sprigs of 1weet | .erbs, 2 little whole Pepper, and Mace 


| three Slices of Lemon; let it itew a little; then put in a litt! A 
Parſley and Spinach boil'd green, and chopp'd a little ; the C 
beat it vp thick with fix Ounces of freſh Butter, and pour er; 
over the Meat, and ſerve it. Garniſh it with Lemon ſliceaiſ®: Bod) 
and Barberries, Grapes, and Gooſeberries ſcalded, in theii Uuons. 
Seaſon. . 
Another N. ay. L 
OIL Artichokes till the Leaves are tender, then ſcra B 
off all the Meat, and leave the Bottoms whole, then boiſ ie Bit 
the Livers of the Chickens ſo that they will ſpread like Paſte mer 
and put to them a little Parſley boil'd and minced, then p to t. 
your ſcraped Artichokes, Livers, and Parſley, into a Stew. pan cnniſh 
with ſome Butter and Veal-gravy ; and when your Sauce i 
hot, 8 it over your — You muſt lay the Ar 
tichoke-Bottoms whole under the Chickens. Garniſh wit A 
Lemon. G 
Sauce fer Capons. pit to it 
AKE the Necks of your Capons, and boil them in Mall, . 
little Water, with a whole Onion and two Anchovieſunced 
cut ſmall, and a little white Pepper, and catch the Gru e B 
that runs from the Capons, and put it to your Liquor, take bthe F 
ing out the Necks, Onion, and Fepper, put in a little Butte a 
and ſhake it about; ſo ſerve it up with ſliced. Lemon. A 
| A A Sauce ſcon made for a Fowl. n 
OIL the Liver of the Fowl in a few Spoonfuls of Water and Salt 
after which, bruiſe the Liver in a ſmall Quantity of th Claret : 
Liquor it was boil'd jn; add a little Lem: n-peel, very fine 
melt ſome good Butter, and mix the Liver therein; let A 
Juſt boil up, and put it into the Diſh, with the Fowl. 
Sauce for a Turky. _ 
| AKE alittle Claret and ſtrong Broth, or Water, 4 — 
chovy, one Shalot, a little Pe per, Mace, and Salt, u dem a 


a Slice of Lemon; ſet it to ſtew a little, then ſtrain it, an 
pour it through its Belly. Serve it with Onion-ſauce, Bo 
them in three or four Waters, then drain them dry, cb 
them a littl e broad; lay them round the Turky; butts 
them, and ſerve them only with Gravy, 7 


> 
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The ſame for a Capon, only add the Necks, and a 
kgs of ſweet Herbs. | 


| Another Way. | 
AKE Half a Pint of Claret, as much ſtrong Broth, an 
Onion, a little, whole Pepper, an Anchovy, and a little 
er; let it ſtew a Quarter of an Hour, and pour it through 
i Body of the Turky. Garniſh the Diſh with Lemons and 
(wons. 


Sauce for a boiled Turky. 
Little Water, or Mutton-gravy, if you have it, a 
Blade of Mace, an Onion, a little Bit of Thyme, a 
ile Bit of Lemon-peel, and an Anchovy ; boil all theſe to- 
cher, ſtrain them through a Sieve, melt ſome Butter, and 
xd to them; andfry a few Sauſages, and lay round the Diſh. 
Ganiſh your Diſh with Lemon. 


A Sauce for Turkies or Capons. * 
AVING got Half a Pint of White-Wine, and a little 
Gravy, and Oyſter-liquor, and a little grated Nutme 


tto it three or four — 5 nions, boil'd tender and maſh' 
ep 


all, with a little ſmall Pepper, and two or three Anchovies 
ninced ſmall, boil it a Quarter of an Hour, with a little grated 
plite Bread, and put to it a Piece of Butter, and then put jt 
bthe Fowls, being roaſted. 


A good Sauce for Teal, Mallards, Ducks, &c. 

AKE a Quantity of Veal-gravy, according to the Big- 
1 neſs of your Diſh of Wück Foul, ſeaſon &. with Pepper 
nd Salt; ſqueeze in the Juice of two Oranges, and a little 
Claret : This will ſerve all Sorts of Wild-Fowl. 


Another Sauce for Wild-Fowl. | 
AKE Half a Pint of Claret, a little Oyfter-liquor, 
a little Gravy, and three or four Shaloes ; tet it boil a 
Uarter of an Hour, with a little grated Bread, and put to it 
wo Anchovies minced, and a little Butter, and ſhake it well 
decker. and put it to your Fowl, being roaſted, and ſerve 
m up, 1 
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Sauce for Wild Ducks. 
ET a little Handful of Sage, one large Onion fhre 


ſmall ; ſeaſon it with a little Salt, and roll them d E! 
with Butter into Balls, then put them in the Ducks, and roa th 
them ; then take Half a Pint of Claret, diffolve in it two A Vitt 
chovies ; then take Half as'much Butter as Wine, then thicks ed or | 
them with the Volks of two Eggs, then put your Ducks uin a 
your Diſh, and pour your Sauce through — and pull o Thus « 
your Balls; ſo ſerve them. | 

| Sauce for any Sort of Sea Fowl roaſted. A. 
UT Half a Pint of Claret, and a Quarter of a Pint 0! 
Wine Vinegar into a Sauce-pan, with an Ounce of $ ſew a li 
ar, ſome grated Bread, ſome Ginger and Cinnamon beate the M 
oil them up, and ſtrain them; then put in a Sprig of Roſe Flute Br 
mary, a little red Saunders, and two or three whole Cloves ce in 
boil them again till it is pretty thick ; put this Sauce in yo 
Diſh, lay the Fowls upon it, and ſerve it up. | A 
Do make Spaniſh Sauce. * 
OAS T a Partridge, pound it well in a Mortar wit — 
A. good Gravy, with the Tre of Partridges, and ſom derve * 
feces of Truffles, but put not in too much Gravy, but let; = | 
be pretty thick; let it ſtard in a Diſh for a while; then pt uy he 
a hay e of Glaſſes of Purgundy or Claret into a Stew pa e 
with two or three Slices of Onions, a Clove or two of Ga 
lick, and a Couple of Glaſſes of the Sauce; then ftrain1 A] 
through a Sieve into the Stew. pan, pour the Cullis upon 1 * 
let it all be well ſeaſon'd, a little of Gammon Eſſenceſ fac wi 
and let all boil for ſome Time; this Sauce is proper for Per e in $1 
tridges roaſted, and cut in Pieces. | then tak 
Sauce for Snipes, anchovi 
OUR Snipes being roaſted, take them off, and takt nd ſend 
„ out the Intrails and the Liver, put them in a Stew-pan | 
* fquaſh them, ſeaſon them with Pepper and Salt, and moiſte Pi, 
them with a little Red Wine, cut your Snipes into the Sauce th 
and if the Sauce be not thick enough, put in it two or the dl at t. 
Spoonfuls of Veal or Ham Cullis, or a Piece of Butter rollec i the H 


in Flour ; put it over the Fire, let it be of a good Taſte, ans 
when hot, ſqueeze into it the Juice of two Oranges, and ſert 


it up hot. 
+ he ſame will do for Woodcocks. 
341 Sau 
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Sauce for Quails. 
ET ſome Vine Leaves, and, dry them before the Fire, 
then mince them, after which, put them into a Stew- 
with Half a Pint of Water and a Gill of Wine, either 
2 or White, a little Pepper and Salt; ben 1 A eng 
tin a Piece of Butter. | | 
This Sauce is. alſo for roaſted Pigeons. 


Sauce for a Woodcock, | 
AKE a very little Claret, ſome good Gravy, a Blade 
of Mace, ſome whole Pepper and Shalot ; let theſe 
few a little, then thicken it up with Butter; roaſt the fra 


mthe Woodcock, and let them run on Sippets, or a Toa 
dite Bread, and lay it under your Woog cocks 1 PR, 
fauce in the Diſh, _ 8 


Sauce for a Woodcock or Pheaſant. 


„ % 


AKE alittle Claret and Water, one Shalot; a nile 
whole Pepper, Mace, a little grated white Bread, an 2 
Nutmeg ; ſlice it a little thin, put in a Piece of freſh Bu 
ſerve it with Sippets and Lemon ſlic d. Roaſt the Guts in 
fem, The ſame Way for Pheaſants, with roaſted 1 
Fowl round them. Put the Fowl-ſauce in the r 5 
Pu the Pheaſant · ſauce by in a Plate. 
Sauce for @ Hare. 

ALF a Pint of Red Wine, and a little Oytter-liquors 

and put to it ſome good Grayy, and a large Onion 
tuck with Cloves, and ſome whole Cinnamon, and Nutmeg, 
eit in Slices ; then let it boil till the Onion is boil'd tender; 
then take out the Onion and whole Spice, and put to it three 
anchovies, and a Piece of Butter; ſhake it up well together, 
and ſend it to the Table. 


Another Way. 


A Pine of Cream, and Half a Pound of freſh Butter ; put | 
them in a Stew-pan, and keep ſtirring it with a Spoon = 
ul all the Butter is need” and the Sauce is thick; then take 

ip the Hare, and pour the Sauce into the Diſh. = ow 


Another | 
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Another Way. 
MI. KE good Gravy, thicken'd with a little Piece « 


Butter rolledin Flour, and pourit into your Diſh. Yo OI 
may leave the Butter out, if you don't like it, and have ſo tw 
Currant Jelly warm'd in a Cup, or Red Wine and Sup ned 

” boil'd to a Syrup, done thus: Take Half a Pint of Red Wine 1 ſwe 
a Quarter of a Pound of Sugar, and ſet over a flow Fire H white \ 
ſimmer for about a Quarter of an Hour. You may do Ha uter ; 
the Quantity, and put it into your Sauce-boat or Baſon. dhred y. 

Another Way 

ASTE it with a Pint of Ale, and when the Liquor | 
three Parts waſted, and the Blood of the Hare mixt N 
with it, then take up the Dripping-pan, and pour it into at 

Sauce-pan, and ſet it by; then flour your Hare, and baſte 

well with Butter, and put into the Pan ſome Gravy, and 

{ſcrape up all the Brown among the Liquor, and then put tg 
it the Ale, and run it through a Sieve, and thicken it up wit O 
Butter roll'd in Flour. You may uſe Cream inſtead of Ale. 3 
. Sauce dr @ boiled Gooſe, liſt yo! 
Us T be either Onions or Cabbage, firſt boil'd, anal them u 
then ſtew'd in Butter for five Minutes. with a | 
n, ju 
A Sauce for Green-Geeſe, or for young Ducks. 2 * 
ET Half a Pint of the Juice of Sorrel, and a lie Fire, ar 
White Wine, a little grated Nutmeg, and a little grateQ But if 
Bread, let it boil a Quarter of an Hour, and put to it as much your O. 
Sugar as will ſweeten it; if you pleaſe, you may put in a fe them ir 
ſealded Gooſeberries or Grapes, and a Fiece of Butter, ſhake they wi 
it up thick, and put it to the Geeſe, being roaſted, TMX Colm 
Sauce is proper for Chickens, | a Sauce 
; French Sauce for a Gooſe. _ — 
AVING drawn up ſome Butter thick, mix in it de very 
Spoonful or two of Muſtard, ſome Sugar, Vinegar, na This 
arberries. beſt W. 

| Sauce fr Land-Fowl. 

B O1T Prunes, and ſtrain a little Pulp into a little of the 

Blood of the Fowl, then put in a little Ginger and Cin- A 


namon powder'd ; put in alſo a little Sugar, and boil them 
to a pretty Thickneſs, and ſerve it in a Dilh with the CA $10. 
of the Fowl, f 


Sadce 
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Sauce for boiled Rabbits inſtead of Onions, 


OIL the Livers, and ſhred them very ſmall, as alſo 

two Eggs, not boil'd too hard, a large Spoonful of 
ned white Bread, have ready ſome ſtrong Beef-Broth; 
4 ſweet Herbs; to a little of that add two Spoonfuls of 
White Wine, and one of Vinegar ; a little Salt, and ſome 
witer; tir all in, and take care the Butter does not oil: 
red your Eggs very ſmall. 


French Sauce for Rabbits. 


NIONS minc'd ſmall, fry'd, and mingled with Muſtard 
and Pepper. 


Sauce for boiled Rabbits or Ducks. 


O boil'd Rabbits or Ducks, you muſt pour boil'd 

Onions over them, which make thus: Take the 
Onions, peel them, and boil them in a great deal of Water ; 
lift your Water, then let them boil about two Hours, take 
them up, and throw them into a Colander to drain; then 
vith a Knife chop them on a Board; put them into a Sauce- 
pan, juſt ſhake a little Flour over them, put in a little Milk 
o Cream, with a good Piece of Butter; ſet them over the 
Fire, and when the Butter is all melted, they are enough. 
But if you would have Onion-ſauce in Half an Hour, take 
your Onions, peel them, and cut them in thin Slices, put 
them into Milk and Water ; and when the Water boils, 


olander to drain, chop them, and put them into a 
a Sauce-pan ; ſhake in a little Flour, with a little Cream, if 
you have it, and a good Piece of Butter; ſtir all toge- 


be very fine, 
This Sauce is very good with roaſt Mutton, and it is the 
teſt Way of boiling Onions. 


Sauces for Partridges, 


very {mall ; waſh it again very clean, put it into a 
duce- pan with a Blade of Mace, a little beaten Pepper, and 
a very little Salt; put to it a Pint of Water, let it boil till the 
Water is juſt waſted away; then add a Quarter of a 


4. Cream, 


> 


1. will be done in twenty Minutes; then throw them into 
1. 


ther over the Fire till the Butter is melted, and they wilt « | 


AKE a Bunch of Sellery clean waſh'd, cut all the White 


Pint of ³ 


1.8 9 
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Cream, and a Piece of Butter rolled in Flour ; ſtir all to 
ther, and when it is thick and fine pour it over the Birds. 
Or take the Livers and bruiſe them fine, ſome Parſe 
chopp'd fine, melt a little nice freſh Butter, then add the 
vers and Parſley to it, ſqueeze in a little Lemon, juſt give 
a Boil, and pour over your Birds. 
Or take a Quartet of a Pint of Cream, the Volk of an Fg 
beat fine, a little grated Nutmeg, a little beaten Mace, 
Piece of Butter as big as a Nutmeg roll'd in Flour, and o 
Spoonful of White Wine; ſtir all together one Way; wh 
fine and thick pour it over the Birds : You may add a fe 
Muſhrooms. 
- Or take a few Muſhrooms, peel and waſh them clean, 
them in a Sauce-pan with a little Salt, put them over a ve 
quick Fire, let them boil up, then put in a Quarter cf a Pir 
of Cream and a little Nutmeg ; ſhake them together with 
very, little Piece of Butter rolled in Flour, give it two « 
three Shakes over the Fire, three or four Minutes will do 
then pour it over the Birds. 
Or boil Half a Pound of Rice very tender in Beef. gray 
ſeaſon with Pepper and Salt, and pour over your Birds: The 
Sauces do for boiled Fow!s, a Quart of Gravy will be enoup} Ta 
and lex it boil till it is quite thick, | i 
Or take grated Bread, Water, and Salt, and an Onio 
boil all together, and when boil'd ſome Time, take out th 
Onion, and put in ſome minced Lemon and a Piece of Butte .. che 
the Bigneſs of a Walnut, | | Oranges 


Do preſerve Cock's combs. 3. Ta 
'F ET them be well cleaned, then put them into a P beet Bu 
| with ſome melted Bacon, and boil them a little. Abou ether, 
Half an Hour after, add a little Bay Salt, ſome Pepper, bel. 
little Vinegar, a Lemon ſliced, and an Onion ſtuck witl 4. On 
'Cloves. When the Bacon begins to ſtick to the Pot, tab: few Br: 
them up, put them into the Pan you would keep them in, A As of \ 
a clean Linnen Cloth over them, and pour melted Butter ca ud boi! 
rified over them, to keep them cloſe from the Air. Theſſi lice of 


ter with 
meg, an 
draner, 


F make a pretty Plate at a Supper. fowl, 


Butter'd Crumbs for Larks. ws — 
| | . Tl 
UT a Piece of Butter into a Stew-pan, and let it run nd boil 
1 Oil; then {kim it clean, and pour it off from the Settle 6. Qu 
ment; to this clear Oil put gr ted Crumbs. of Bread, an Biſcuit, | 
keep them ſtirring till my criſp ; When they are drain ra Nut 


lay them round your, Lar zu, bo 


SAVE 
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Sauces for roaft Pigeons or Doves. n 
RAV and Juice of Orange. | AS i 
2. Boil'd Parſley minced, and put amongſt ſome „ 

utter and Vinegar beaten up thick. © 

3. Gravy, Claret, and an Onion ſtewed together with 4 ⁵³ 
ittle Salt. | eee 
„Vine Leaves roaſted in the Bellies of the Pigeons, 
ninced, and put in Claret and Salt, boibd together, dome 
butter and Gravy. 

Sweet Butter and Juice of Orange, beat together and 
nade thick. | 

6. Minced Onions boil'd in Claret almoſt dry ; then putto 
t Nutmeg, Sugar, Grayy of the Fowl, and a little Pepper. 

7. Or Gravy-of the Pigeons only. 


tAUCES Þ all Manner of roaſt Land Fowl, as, Turky, 
Buſtatd, Peacock, Pheaſant, Partridge, &. | 
:CLICED Onions being boil'd, ſtew them in ſome 
Water, Salt, Pepper, ſome grated Bread, and the Gravy 
ee Fowl... ' --+ IP 
2 2. Take Slices of white Bread, and boil them in fair Wa- 
er with two Whale Onions, ſome Gravy, Half a grate Nut- 
neg, and a little Salt; ſtrain them together through a 
8 . 
Strainer, and boil it up as thick as Water-Gruel ; then add 
" the Yolks of two \ Jo diſſolved, with the Juice of two 
ranges, | | 
z. Take thin Slices of Manchet, Gravy of the Fowl, fome 
veet Butter, grated Nutmeg, Pepper, and Salt, ſtew all to- 
y fer, and being ſtewed, put in a Lemon ſliced with the 
eel, 


| 4. Onions ſliced and boil'd in Water, and a little Salt, and 

ie Bread Crumbs, beaten Pepper, Nutineg, three Spoon- 

il of White Wine, and ſome Lemon-peel finely minced, 
aud boiled all together; being almoſt boiled, put in the 
uy of an Orange, beaten Butter, and the Gravy of the 
owl, 

5. Stamp ſmall Nuts to a Paſte, wich Bread, Pepper, Saf- 
fon, Cloves, the Juice of an Orange, and ftrong Broth, ſtrain 
nd boil them together very thick. 

b. Quince, Prunes, Currants, and Raiſins boil'd muſkified 
biſcuit, to mped and ſtrained, with White Wine, Roſe Vine- 
u, Nutmeg, Cinnamon, Cloves, Juice of Oranges, and Su- 
: ) boil it not too thick, * ; Take 


Ki 
1 
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., Take a Manchet, pare off the Cruſt, and ſlice it, 
boll it in fair Water, — being ſomewhat thick, put in (M” Man 
White Wine, Wine Vinegar, or Elder Vinegar, Sugar,; 
Butter. i 
8. Almond Paſte and Crumbs of Manchet, ſtamp the 
together with ſome Sugar, Ginger, and Salt, ſtrain them vi 
Grape · Verjuice and Juice of Oranges; boil it pretty thick 


—_ 
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The Manner of truſſins a Goole. 


\ FT 
the 

dd the V/ 
id bring 
e dide o 
„ and tu 
8 of thi 
| Gooſe has no more than the thick Joints of the Leer th 
and Wings left to the Body; the Feet and the Pinioſ the P: 
being cut oft, to accompany the other Gibblets, which cou jou did 
ſiſt of the Head and Neck, with the Liver and Gizzarai the 
Then at the Bottom of the Apron of the Gooſe A, cut , T 
Hole, and draw the Rump through it; then paſs a Skewe t muſt | 
through the ſmall Part of the Leg, through the Body, ne m away 

* the Back, as at B, and another Skewer through the thinne red wit 
Part of the Wings, and through the Body, near the Back, if * 
. Bas . | " 
n ©, and it will be right. de 
it to ro 
NB A 
the H. 
n to tru 
\ Turky 
ore, . 
en th 
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e Manner of truſſing a Chicken lite a Turky-Poult, or of "4 
truſſing a Turky-Poult. _ 


1 
JA FL Ge 
4 


. 
4 


F ER you have got a Chicken, cut a long Slit down 

the Neck, on the Fore-part ; then take out the Crop 

the Merry-thought, as it is called; then twiſt the Neck, 
id bring it down under the Back, till the Head is placed on 

e Side of the left Leg; bind the Legs in, with their Claws 

i and turn them upon the Back. Then, between the Bend- 

gf the Leg and the Thigh, on the right Side, paſs a 

lever thro' the Body of the Fowl ; and when it is through, 

© the Point thro" the Head, by the ſame Place of the Leg 

ou did beſore, as at A: You muſt likewiſe pull the Rump 

ira the Apron of the Fowl. i= 2 

Mie, The Neck is twiſted like a Cord, and the bony Part 

t muſt be quite taken out, and the under Jaw of the Fowl 

en away; neither ſhould the Liver and the Gizzard be 
ed with it, though the Pinions are left on. Then turn 

t Pinions behind the Back, and paſs a Skewer through the ni 
me Joint, between the Pinion and the lower Joint of the tf 

no, — the Body, near the Back, as at C, and it will 

it to roalt in the faſhionable Manncr. 

N B. Always mind to beat down the Breaſt-bone, and 

the Head and Neck clean from the Feathers, before you 

pn to truſs your Fowl. 

i Turky-Poult has no Merry-thought, as it is called ; and 

ore, to imitate a Turky the better, we take it out of a. 

cken through the Neck. 
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The Lady's COMPANION. 


The Manner of truſſing an Hare. 


ASE an Hare, and in caſing it, juſt when you come 
to the Ears, paſs a Skewer juſt between the Skin and 
be Head, and, by Degrees, raiſe it up till the Skin leaves both 
e Lars ſtripp'd. and then take off the reſt as uſual. 


putting two Skewers in the Ears, partly to make them 
ind upright, and to ſecure the Head in a right Poſition ; 
den puſh the Joint of the Shoulder- blade up as high as may 
te, towards the Back, and paſs a Skewer between the Joints, 
at B, through the bottom Jaw of the Hare, which will 
ep it ſteady; then paſs another Skewer through the lower 
branch of the Leg at C, through the Ribs, paſſing cloſe by 
ie Blade-bone, to keep that up tight, and another through 


per Part. Then bend in both Legs between the Haunches, 
0 that their Points meet under the Scut, and ſkewer them 
al, with two Skewers, as O. 


o truſs a Hare Hort, A > Manner of tr»//ing a Rabbit 


br boiling. 


Then 


we the Head a Twiſt over the Back, that it may ſtand as 'it+ 


te Point of the ſame Branch, as at D, which finiſhes the. 


* 


* 
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The Manner of truſſing a Fowl for Boiling. 


OU muſt, when it is drawn, twiſt the Wings till yg 
bring the Pinion under the Back; and you may, if yc 
will, encloſe the Liver and Gizzard, one in each Wing, as 
A,? but they are commonly left out. Then beat down tl 
Breaſt- bone, that it does not riſe above the fleſhy Part; the 
cut off the Claws of the Feet, and twiſt the Legs, and bri 
them on the Outſide of the Thigh towards the Wing, as at] 
and cut an Hole on each Side the Apron, juſt above t 
Sideſman, and put the Joints of the Legs into the Body ( 
the Fowl, as at C: So this is truſs'd without a Skewer. 
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The Manner of truſſing an Eaſterling. 


Duck, an Eaſterling, a Teal, and a Widgeon, are all 
traſs'd in the ſame Manner. Draw it, and lay aſide 
he Liver and Gizzard, and take out the Neck, leaving the 
Win of the Neck full enough to ſpread over the Place where 
the Neck was cut off. Then cut off the Pinions at A, and 
niſe up the whole Legs, till they are upright in the Middle ſh 
of the Fowl B, and preſs them between the Stump of the 
88 Vings and the Body of the Fowl ; twiſt the Feet towards 
ee Body, and bring them forwards, with the Bottom of the 
Feet towards the Body of the Fowl, as at C: Then take a 
Kkewer, and paſs it through the Fowl, between the lower 
ſoint, next the Foot and the Thigh, taking hold, at the ſame 
lime, of the Ends of the Stumps of the Wings A: Then, 
ml the Legs, as we have placed them, ſtand upright. D is 
ne Point of the Skewer, 
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The Manner of truffirg a Rabbit for bailing, 


UT the two Haunches of the Rabbit cloſe to the Back 

bone, two Inches, and turn up the Haunches, by th 

Side of the Rabbit, ſkewer the Haynch<s through the Middl 

Part of the Back, as at A; then put a Skewer through th 
utmoſt Joints of the Legs, the Shoulder-blades and Neck, 

at B, trufling the Shoulders high, and bending the Nec 
backwards that the Skewer may paſs through the Whole. 


-» 7 


The Manner of truſſing a Rabbit for roaſting. 


ASE all the Rabbit, excepting the lower Joints of th 
— Fore- legs, and thoſe you chop off; then paſs a Skewe 
through the Middle of the Haunches after you have laid then 
flat, as at A, and the Fore-legs, which are call'd the Wings 
muſt be turn'd as at B, ſo that the ſmaller Joints way 
be puſh'd into the Body, through the Ribs. Ihis, as 
ſingle Rabbit, has the Spit paſs'd through the Body anc 
*Head, but the Skewer takes hold of the Spit to preſerve che 
Haunches. But to truſs a Couple of Rabbits, there are ie 
Skewers, and then the Spit pattes only between the 5xcwers 
without touching the Rabbits. 
You may W, it ſhort as for boiling, and roaſt it. 


* 


E 
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The Manner of truſſing a Pigeon, l 


RAW it, but leave in the Liver, for that has no Gall; 
then puſh up the Breaſt from the Vent, and holding up 
the Legs, put a Skewer juſt between the Bent of the Thigh 
and the Brown of the Leg, firſt having turned the Pinions 
under the Back; and ſee the lower Joint of the biggeſt Pinions 
are ſo paſs'd with the Skewer, that the Legs are between them 
and the Body, as at A. 
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The Manner of truſſing @ Pheaſant or Partridge, 
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OTH the Pheaſant and the Partridge are truſs'd th i with 
| ſame Way, only the Neck of the Partridge is cut of and al 
and the Head of the Pheaſant is left on: The Cut abort Hour, 


ſhews the Pheaſant truſs d. When it is drawn, cut off , poache 
Pinions, — only the Stump · bone next the Breaſt, aui eo of 
paſs a Skewer through its Point, and through the Body rea Eggs, 


the Back; and then give the Neck a Turn; and paſſing it b 
the Back, bring the lead on the Outſide of the other Wing 
bone, as at A, and run the Skewer through both, with the 
Head ſtanding towards the Neck, ar the Rump, which you 
pleaſe : B is where the Neck runs. Then take the Legs, 
with their Claws on, and preſs them by the Joints together, 
ſo as to preſs the lower Part of the Breaſt ; then preſs them 
down between the Sideſman, and paſs a Skewer through all, 
as at C. Remember a Partridge muſt have its Neck cut 
off, or elſe in every Thing is truſſed like a Pheaſant. 


CHAP. 
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e H 4 „ 
Of Dreſſing of EGGS. 


To make Eggs eat like Muſhrooms. 


ET fix Eggs, and boil them hard, peel them, and cut i 
(; them in thin Slices, put a Quarter of a Pound of But- 
ter into the Frying-pan, and make it hot; then put in your al 
Eggs, and fry them quick Half a Quarter of an Hour; throw ' 
wer them a little Salt, Pepper, and Nutmeg, For Sauce, 
he Half a Pint of White Wine, the Juice of a Lemon, 4 
Shalot ſhred ſmall, a Quarter of a Pound of Butter, and ſtir N 
i all together, and lay it on Sippets, and ſerve it. AN 


Eggs with Endive. 

LANCH ſome Endive, preſs it well, give it two or 

three Cuts with a Knife, and put it in a Stew-pan; wet 
it with a little Fiſh-Broth, and ſeaſon it with Pepper, Salt, 
and a Bunch of ſweet Herbs; let it ſtew for about Half an 
Hour, and bind it with a Cullis of Fiſh ; let your Eggs be 
poached in Butter, and trimmed all round, mind that the Ra- 
goo of Endive taſtes well, dreſs it in a Diſh, lay your poach d 
Eggs, well coloured, in Order upon it, and ſerve it hot. 7 


| Stuffed Eggs. x 

AKE a Dozen Eggs, boil them hard, peel them, ſplit ll 

them in two, and take the Volks out of them, put them 
in a Mortar with a Bit of Butter, young Onions, ſhred Parſ- 4 
levy, Muſhrooms, and a Piece of Crumb of Bread boiled in 
Milk ; if you have any Fleſh of Fiſh put ſome in it, and ſea- 8 
lon it with Salt, Pepper, ſweet Herbs, and fine Spices. Pound 
them all well together, and fill the Whites of your Eggs with 
it, and ſmooth them by dipping your Knife in Egg. Then 
take the Diſh you deſign to ſerve them in, put ſome Farce at the 
Bottom of it, then put your ſtuffed Whites of Eggs in Order 
upon it; then bread them, and bake them in an Oven, to 
give them a Colour. When they are done, put a little Sauce 
of any-thing you think proper, without covering them ; and 
ſerve them hot for a ſecond Courſe. | 


R 5 Another 


. 
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Another Way to dref; Eggs. 
OIL fix Eggs hard, peel them, and cut them in thin 


- Stew-pan, then put in your Eggs, and fry them quick 


Nutmeg; lay them in your Diſh before the Fire, pour dur 21 
the Fat, ſhake in a little Flour, and have ready tao Shah 
cut ſmall ; throw them into the Pan, pour in a Quarter of | 
Pint of White Wine, a little Juice of Lemon, and a little + ieee 
of Butter rolled in Flour. 
you have not Sauce enough, put in a little more Wine, tba 
Jome thin Slices of Bread cut thus A, and lay round vc; 
Diſh, pour the Sauce all over, and fend it to Table hut. Von 
may put Sweet-Oil on the Toaſt, if it be agreeable. 


A pretty Dip if Whites of Eggs. 


FAKE the Whites of twelve Eggs, beat them up with 
four Spoonfuls of Roſe-water, a little grated Lemon. 
cel, a little Nutmeg, ſweeten with Sugar, mix them well, 
| boil them in four Bladders, tie them in the Shape of an Egg, 
F and boil- them hard ; they will take Half an Hour. Lay 
them in your Diſh when cold ; mix Half a Pint of thick 
Cream, a Gill of Sack, and Half the Juice of a Sevi//e Orange. 
Mix all together, and ſweeten with fine Sugar, and pour over 
the Eggs. Serve it up for a Side-diſh at Supper, or when you 
leaſe. 18 

4 * Ancther Way to dreſi Eggs. 
UT ſome Butter, or Hogs Lard, in a Stew- pan, and 
when it is very hot, break an Egg in it, and let it colour; 
poach as many as you I ſerve in cur Diſh, the ſame Way; 
our Eggs being poach'd, knead a little Piece of Butter in 
lour, and put in a Stew-pan, with a little Gravy, or Water, 
Salt, Pepper, and a little Daſh of Vinegar ; bind it, and then 
put it in the Diſh you are to ſerve in, put your Eggs upon it, 

and ferve it het. 


Eggs the Piedmont Way. 
ILL a Dil: almoſt full of Cream, put it on the Fire, 
and when the Cream boils, break as many Eggs in it as 
your Diſh will hold; ſeaſon it with Salt, Pepper, and Nut- 
meg, cover them with another Diſh, take care they be no 
hard; and when enough, ſerve them hot, 


a A Egg 


Slices, put a Quarter of a Pound of Butter into the 


* 4 1 
. : X . 3 +24: 
a Quarter of an Hour will do them. You mutt be very cre. 
ful not to break them; throw over them Pepper, Salt, au 


Stir all together till it is thick, ie 
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Eggs en Crepine. — 
AVING ſome raw Ham, Veal Sweetbreads, fat Li- 
vers, Truffles, and Muſhrooms, cut all into Dice, toſs 
them up in melted Bacon, moiſten the Whole with Gravy, ſet 
it ſiramering for Half an Hour, then bind it with a Cullis off 
Veal and Ham. See that your Ragoo be well reliſhed, and 
ſet a cooling. Take ten new laid Eggs, and divide the Whites 
from the Volks, whip up the Whites to a Froth, and beat up 
the Yolks, either in a little Cullis or Cream; ſtrain them thro 
; Sieve, and pour them into your Ragoo, together with thei 
Whites, and mix the Whole well together. Then take a 
f:t-bottom'd Sauce-pan, lay a Veal Caul in the Bottom of it, 
pour in your Ragoo, fold the Caul down upon it, and bake it 
man Oven. When it is enough, turn it upſide down into a 
Diſh. and ſerve it hot. 
Another Time, inſtead of ſerving it dry, you may throw on 
ita Cullis of Veal and Ham, or a Ragoo of Muſhrooms. _ 


Eggs a /a Tripe. q 
OIL them hard, take off the Sholls, and cut them in 
Slices long-ways ; take a Bit of freſh Butter, pnt it in a 
Stew-pan, let it melt over a Stove, put in your Eggs, and toſs: 
them up with ſhred Parſley, ſeaſon d with Salt and Pepper. 
When they are enough, pour in a little Cream, and ſerve Wl 
tem warm in Plates or little Diſhes. WW 
f you would not ſerve them with Cream, you may, while 
you are toſſing them up in the Stew-pan, add a little ſhred} 
Oaion, and inſtead of the Cream, beat up two Volks of Eggs 
in a little Verjuice or Vinegar, and Water, thicken your Egg3 
wich it, and ſerve them as you do the others with Cream. 


Eggs with Anchovies. 5 
P RE Eggs, and break Half of them into a Butters 
diſh, ſet them over the Fire, diſſolve three Anchovigs in 
three Spoonfuls of White Wine, and pour into the Eggs; beat 
a Handful of Piſtachoes in a Mortar; put Half a Quarter of a 
Pint of Mutton-gravy, and your beaten Piſtachoss, into the 
Legs, don't let the Eggs be too ſtiff; cut large Sippets, toaſt“ 
them, lay them in the Diſh, and the Eggs upon them by 
Spoonfuls, or you may diſh them with the Toalls about them ü 
on the Brims of the Diſh, | a 


Eggs 
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| Eggs poach'd with Anchovies. | A 
P OACH your Eggs, lay them in a Diſh, trim them round P's 
with a Knife; melt ſome Butter with Anchovies, fryd * 


Flour, Salt, and Juice of Lemon; pour th's upon them, and -4 * 
ſerve them. | By 


Jo dreſi Eggs with Bread. 
| oY E a Penny-loaf, ſoak it in a Quart of hot Milk for WI 
two Hours, or till the Bread is ſoft; then rain it 
through a coarſe Sieve, put to it two Spoonfuls of Orange. 
Aower-Water,. or Roſe Water, ſweeten it. grate in a little 
Nutmeg, take a little Diſh, butter the Bottom of it, b eak in 


or 
Half 


pound 


uns many Eggs as will cover the Bottom of the Difh, rour in 7” 
© the Bread and Milk, ſet it in a Tin Oven before the Fre, ard a pM 
Half an Hour will bake it; or it will do on a Chafing-diſh of * 
Coals. Cover it cloſe before the Fire, or bake it in 2 ſoy ads 
Oven. 
To broil Eggs. | 
UT a Toaſt round a Quartera loaf, toaſt it brown, lay 4 
it on your Diſh, butter it, and very carefully break fix 
or eight Eggs on the Toaſt, and take a red-hot Shovel and them 
Hold over them. When they are done, ſqueeze a Sevi Diſh 
Orange over them, grate a little Nutmeg over it, and ſerve it coal, 
up for a Side-plate. Or you may poach your Eggs, and lay 
them on the Toaſt ; or toaſt your Toaſt criſp, and pour a little 
F boiling Water over it; ſeaſon it with a little Salt, and tha W 
lay your poach'd Eggs on it. Hal; 
| To areſs Eggs and Crawfiſh, Vine 
IRST make a Ragoo of Crawfiſh-Tails, Artichoke- Wl weg 
Bottoms, Truffles, and Muſhrooms, cut into Pieces, and Ho 
toſs'd up in a Stew pan with a little Butter, and moiſtened I: 
With a little Fiſh-Broth ; the Whole being ſeaſon'd with Salt, a 
Pepper, and a Faggot of ſweet Herbs, let it and ſimmering 1 
for a Quarter of an Hour; then take off the Fat; put to it a 8 
Cullis of Crawfiſh ; then take Half a Score new-laid Eggs, * 
poach them in boiling Water, lay them in a Diſh, pour the 
agoo upon them, and ſerve them in little Diſhes, | C 


Eggs 


"© 
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Eggs poached with Cream. a 

OACH your Eggs with Butter in a Stew- pan; then take 

them out upon a Plate, and trim the Whites; then put 

to them ſome Cream with Sugar, and a little Salt ; garnifh 
them as you pleaſe, and ſerve them up hot. | 


Or thus. 


WEETEN a Quart of Cream with Sugar, put in three 

or four Zeſts of Lemon, and a Stick of Cinnamon ; take 
Half a Pound of ſweet Almonds, and twenty bitter ones, 
pounded in a Mortar, ſprinkled now and then with Milk, till 
they become a Paſte ; then put them into the Cream, with the 
Volks of fifteen Eggs; mix all theſe together, and ſtrain it 
two or three Times through a Sieve ; put it into a Dill, ſeg 
it over the Fire, cover it, and put Fire over it; when they arg } 
enough, ſet them by to cool, and ſerve them cold in Plates. 


Another Way to drefi Eggs. 

AK E four or five Eggs, and break them into a Diſh, 

put a Piece of Butter under and over them, and ſeaſon |] 

them with Pepper and Salt, and cover them with another 
Diſh ; then put them over a Stove, or Chafing-diſh of Char- 
coal, and let them do hard or ſoft, according as you like. l 


—_ om, fl 3 = co 


Poach'd Eggs and Cucumbers. _ 
HE N you have got ſome Cucumbers, make a Ragoo il 
of then thus: Pare the Cucumbers, cut them in 
Halves, take out the Seeds, ſlice them, and marinate them in 
Vinegar, Salt, Pepper, and an Onion or two ſliced ; then ſtew WM 
them in a Pan with freſh Butter, till they are brown; then put 
to them a little -Fiſh-Broth, and let them ſimmer for Half an f 
Hour; then Him off all the Fat, and add to them a Cullis 
of Crawfiſh, or other Fiſh. When you have this ready, poach 
your Eggs, one by one, in Butter, lay them in the Diſn; 
trim the Whites round with a Knife; pour your Ragoo upon 
them, and ſerve them up. —_ 


To farce Eggs. | | 


2 ET a Couple of Cabbage-Lettuces, ſcald them with a 
few Muſhrooms, Parſley, Sorrel, and Chervil; then chop 
them all very ſmall with the Yolks of hard Eggs, ſeaton'd with | 

Salt and Nutmeg ; then ſtew them in Butter, and when they 
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are enough, put in a little Cream, then pour them into g 
Bottom of a Diſh. Make another Farce with the Whites ; 
your Eggs, iweet Herbs, &c. giving them a Colour wich 


2 Fire- thovel, and garniſh the Brim of your Diſt Vid 
em. 


To dreſ Eggs the Burgundian Way. 


OUND a Piece of lean Beef with. ſome beaten Cin and let 
namon, Sugar, Maccaroons, and a Slice of Lemon; the: and ad: 
take Half a Dozen Eggs, without the Tread, a little Salt and Poach f 
Milk ; mix all well together, and ſtrain them through a Sieve; and ter 
ut it into a Diſh, ſet it over a Fire, and brown it with a red. 
| -hot Fire-ſhovel. b 
| To dreſs Eggs after the German May. A, 
x FTE R you have broke your Eggs into a Diſh, put 0 them t 
* / \ them {ome Peaſe- ſoop, and ſet them over a Stove; 111 Eggs. 
the Volks of two or three Eggs with a little Milk, and {tram into ſu 
them through a Sieve; then take away the Broth in which Chabn 
the Eggs were dreſs'd, and put the Volks upon them, ſcrape 
ſome Cheeie on them, and colour them with a red-hot Show el. 
; To are's Eggs a la Huguenotte, or the Proteſtant I. 5 
H NG broke a Dozen of Eggs, or more, as you Volles 
2 picale, beat them together, and put to them the Gravy Let tl 
of a Leg of Mutton, or roaſt Beef, ſtir and beat them ell then | 
together over a Chafing-diſh of Coals, with a , lictle Salt, Pyrar 


& ſqueeze in the Juice of Oranges or Lemons ; then put in ſomè 
+ Muſhrooms, well boil'd and ſeaſon'd; when your Eggs are 
well mixed with the Gravy, &c. take them off the Fire, keep 
them cover'd for ſome Time; then grate ſome Nutmeg ovcr «| 


them, and ſerve them up. 


half 

'8 To dreſs Eggs the Italian Way. ful 0 
AKE a Syrup with Sugar and a little Water, and alt 

| when it is ſomething better than half made, put the ma 
Volks of Eggs in a vilver Spoon, one by one, and hold tl.cm mon 

in the-Syrup to poach. Serve them up to the Table, cov.:'« Nut 


Banc garniſh'd with Piſtachoes, Orange-flowers, and Slices of 
F Lemon-peel, boil'd in the ſame Syrup, and ſprinkle a hie 
Lemon: juice upon them. B 
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To ares Eggs with Lettuce, 
CALD ſome Cabbage-Lettuce in Water, ſqueeze them 
well ; then ſlice them, and toſs them up with Butter, ſea» 
ſon them with Salt, Pepper, and a Bunch of ſweet Herbs; 
then ſet them over a 4 Fire in a Stew- pen with Butter, 
and let them few for Half an Hour; then ſkim off the Fat, 


and add to them a Fiſh Cullis; then lay. them in Diſhes. 
foach ſame Eggs in Butter, lay the Eggs upon the Lettuce, 


and ſerve them upon Plates. 


To butter Eggs the Polonian Faſpion. 


FTER you have got Half a Score Eggs, beat them, 
and having ready tome Bread ſoak'd in Gravy, beat 


them together in a Mortar, with ſome Salt; put this to your 


Eggs, and then add a little preſerv'd Lemon-peel, either cut 
into ſmall Slices or ſhred ſmall, butter them, ſet them over 3 
Chakng-diſh of Coals, and ſerve them on Sippets. 


To dg Eggs after the Portugueze Way. * 


” 
_ > 8 & rr 


OME Sugar being diſſolved in Orange-flower-water, 
the Juice of two Lemons, and a little Salt, put into it the 
Yolics of Eggs, ſet it on the Fire, and ſtir it well with a Spoon. 
Let them boil till the Eggs flip from the Side of the Diſn; 
ten ſet them by to cool; then dreſs them in the Form of a 


Fyramid, and garniſh with March-pane and Lemon- peel. 
Another Way. 


AK E ſome Parſley, Leeks, and Onions, cut them 
ſmall, fry them in freſh Butter; when they are about li 
half fry'd, put to them hard Eggs cut into Rounds, a Hand- 
ful of Muſhrooms, well pick'd, waſh'd, and ſlic'd, and fome "Wl 


Salt; fry all together, and when they are almaſt done, put Wi 
in a litle Vinegar ; lay Sippets in the Diſh, and Slices of Le- 
mon upon them; then pour in your Eggs, &c. and grate 


N utmeg over them. 


To dec, Eggs the Spaniſh Way. 


REA K a Dozen and Half of new-laid Eggs, mix them | 


with a Quarter of a Pound of Sugar, a Quarter of a Pint 


ot Sack, a ittle Salt, and grated Nutmeg, and che Juice of an 


Orange; beat them all together very well; then ſet them over 


agentle Fire, and keep them continually ſtirring till they begin 
3 | to 
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to thicken : Then ſerve them up to Table in a Liſh, We 
toaſted Manchets dipp'd in the Juice of Oranges, White 


4 


Wine, or Claret, and ſcraped Sugar: Then ſprinkle over them E 

ſome Juice of Orange. pi 
To poach Eggs. with , 

B OIL Water and Vinegar mix'd together, with ſome 0 

Cloves and Mace; when it is boiling break in your Egg: 

and (tir them about gently with a Slice, till the Whites be A 

harden'd; then take them up, and pare off what is not hand. H f 
ſome; lay Sippets in a Diſh, ſoaked in the Liquor the Eggs * 4 

were poach'd in, melt ſome Butter with a little Vinegar, ard an Egg 

pour over them, and ſerve them hot. tal it b 

Another M ay. 

ET Half a Dozen Eggs, and the Fleſh of a Couple of fore t 

Partridges, or other Fowl ; mince the Fleſh as (mail and ye 

- as you can, put it into a Diſh with a Ladleful of Mutton- may ſe 
Gravy, in which you have diſſolved a Couple of Anchovies; nach. 


ſeaſon it with beaten Cloves, Nutineg, and Mace: Then er 
it a ſtewing over a Stove, or Chafing-diſh; when it is half 
done, break in your Eggs one by one, ſlipping away the molt 
Part of the Whites, and with the End ” an Egg-ſhell, make 
a Place in your Meat, in which put your Eggs, which do 
round in Order; let them ſtew while the Eggs are enough, 
grate in Nutmeg, ſqueeze in the Juice of an Orange, garnich 
with whole Onions, and ſerve it up hot. 


To poach Eggs with Gravy. 


HEN you have poach'd Eggs, as before, having in 
readineſs ſome good Gravy, 2 it over the Fire, ſea- 
ſon'd with Salt, Pepper, and a whole Leek, lay your Eggs 
in a Diſh, ſtrain your Gravy upon them through a Sieve, and 
; ſerve them hot in little Diſhes or Plates. 


To dreſs Eggs with Orange juice. 


E AT your Eggs well, ſqueezing in ſome Orange as you po 
B beat them; ſeaſon them with a little Salt; put {ome 1 | 
Gravy and Butter into a Stew-pan, and your Eggs allo, {ct _ 
them over a 22 Fire, and keep them continually ſtirring, of. 
leſt they ſhould ſtick to the Pan; When they are done, ſerve [ 
them up hot in a Diſh, by 
| f 8 

a gar 
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To dreſs Eggs in Verjuice. 
E T your Eggs be beat well with a little Verjuice, then 
put to them Salt and Nutmeg ; put them over the Fire 

with a little Butter; and when they are about as thick as 

Cream, ſerve them up. 


To fry Eggs as round as Balls. 


AVING a deep Frying-pan, and three Pints of clari- 

"1 fied Butter, heat it as hot as for Fritters, and ſtir tt 
with a Stick till it runs round like a Whirl-pool ; then break 
an Egg into the Middle, and turn it round with your Stick 
til it be as hard as a ſoft-poach'd Egg, the Whirling round 
of the Butter will make it as round as a Ball; then take it 
up. with a Slice, put it into a warm Diſh, ſet it leaning be- 
fore the Fire to keep hot; they will keep Half an Hour, 
and yet be ſoft, ſo you may do as many as you pleaſe; you } 
may ſerve them with fry'd or roaſted Collops, or ſtew'd Spi- 
nach, Garniſh with Orange. 4 


To make artificial Eggs. 


OIL a Gallon of Milk in an earthen Pan till it comes 

to a Quart, keeping it continually ſtirring with a wooden 
Ladle ; then put one third Part of it into a Diſh, and ſet it on 
the Fire again with ſome Rice, Cream, and a little Saffron, 5 
till it grows thick and pretty firm ; then make it up into the 
Form of Yolks of Eggs, keeping them lukewarm; then take 
the Mills you ſet by, and with that fill up ſome Egg-ſhells 
that you have opened, waſh'd, and topp'd, and put your arti- . W 
ficial Volks into the Shells, and a little Almond Cream and 
Orafge flower-water on the Top: Theſe are uſually ſerved 
up on a ruffled Napkin, and are eaten in the Time of Lent. 


To make an Egg as big as Twenty. 


P ART the Volks from the Whites of twenty Eggs, train 
the Volks by themſelves, and the Whites by themſelves, 
boil the Volks in a Bladder, in the Form either of an Egg or 
Ball ; when they are boiled hard, put the Ball of Yolks into 
another Bladder, and the Whites round about it, and bind it 
850 _ or round, and boil it. Theſe Eggs are uſed in grand 
8. 

. If you pleaſe you may add to the Volks of the Eggs Am- 
bergreeſe, Muſk, grated Biſcuits, — Piſtachoes and Su- 
gar; and to the Whites, Muſk, Almond-paſte, beaten cuny 


| By 
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and the Juice of Oranges, and ſerve them up with Butte 
Almond-milk, Sugar, and Juice of Orange, 


Eggs with Roſe-water. W 
ET your Eggs be temper'd with Roſe-water, Salt | 
beaten Cinnamon, Maccaroon, and Lemon- peel, boi with a 
them with clarify'd Butter in a Pan over a gentle Fire; whe fine 
they are enough, ice. them over with Sugar and Orange 
flower, or Roſe- water; and, when you ſerve them up, pu F 
mans Lemon-juice and the Kernels of Pomegranates te | 
em. — 3 
To dicſi Eggs hard. TW 
OME. Butter being put into a Diſh with Vinegar and $69: 
ö Salt, ſet it over a Chafing- diſn; when the Butter is melt. — Pa 
ed, put in two or three Volks of hard Eggs, diſſolve them ini tnoug 
the Butter and Vinegar for the Sauce; then having othe-Wl ; Lem 
hard Eggs ready, cut them in Halves or Quarters, lay them 
in the Sauce, and grate over them ſome Nutmeg and Cru! 
of Bread. 0 
Artificial Eggs au Miroir, | 


| ILL the Bottom of a Plate with Cream, and let it boil ſome . 
I with Butter, covered with a Lid, having Fire upon it; all th 
when it grows firm take it off the Fire, make hollow Places WW ſerve 
with a Spoon, and fill them with artificial Volks, (for which 

; Tee the Receipt to make artificial Eggs ;) make a Sauce with x 

Butter, Salt, Pepper, Nutmeg, a little Vinegar, and ſome B 

ſweet Herbs, chopp'd very ſmall, and pour it in hot upon the 


Eggs. | moiſt 
| | Eggs in Moaonſbine. i dalt, 
He NG broke your Eggs into a Diſh upon ſome Hour 
Butter and Oil, either — 2 or cold, ſtrew ſome Sal: ſome 
on them, and ſet them over aChafing diſh of Coals, but make and 
not the Volks too hard; and, while they are doing, cover — 
them, and make a Sauce of an Ot ion cut into round Slices, or fo 
and fry'd in good Oil or Butter; then put a little Verjuice, | 
Salt, and grated Nutmeg to them, and ſerve them up. 

To butter Eggs upon Toafts, 1 


ALF a Score Eggs being beat in a Diſh with ſome and 

g H Salt, put Butter to them, then cut ſome Slices of Bread, kiec 

and toaſt them; when the Toaſts are butter'd lay them in a Cull 

Diſh, lay the Eggs on the Toaſts, and garniſh the Diſh with with 
Pepper and Salt. 


Eggs 
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Eggs after the Swiſs Way. 
HEN your Eggs are dreſs'd, as it were au Mirior, 
\ bread them with Crumbs ; then let them be covered, 
yith a Pike Haſh, and ſome ſcraped Cheeſe, and brought to 
ane Colour. 


Amulet of Eggs. 7" 
ET what — of Eggs you want, beat them well, 
and ſeaſon them with Salt, and whole Pepper, if you, 
like it; then have your Frying pan ready, with a good deal 
of freſh Butter, let it be thoroughly hot, then put in your 
Eggs, with four Spoonfuls of ſtrong Gravy ; then have ready 
cut Parſley and Cives, and throw over them; and when it is 
enough, turn it on the other Side, and ſqueeze the Juice: of 
Lemon or an Orange over it“ Serve it for a Side-diſh, 


Eggs with the Juice of Sorrel. 


OACH your Eggs in boiling Water; and havin 

pounded ſome Sorrel, put the Juice of it in a Diſh, wi 
ſome Butter, two or three raw Eggs, Salt, and Nutmeg ; make 
all this into a Sauce, and pour it on your poach'd Eggs ; ſo "iſ 
ſerve them. | 


Eggs with Succory, 


LANCH ſome Saccory, ſqueeze it well, give it three 
or four Cuts with a Knife, put it into a Stew-pan» . 
moiſten it with a little Fiſh-Broth, ſeaſon it with Pepper, 


Salt, and a Bunch of ſavoury Herbs, let it ſimmer Half an 
Hour, and then thicken it with a Fiſh Cullis, lay it hand- 


ſomely in the Diſh, and having E your Eggs in Butter, 


and cut them round, as in the foregoing Receipt, lay them 


upon the Succory, and ſerve them in Plates or little Diſhes, | 


or for Hors d Oeuvre. 


Eggs and Sellery. * 
AK E four or five Roots of Sellery, half boil it in 


white Water, that is to ſay, in Water, Butter, Flour, 


and Salt; then take them up, drain them, cut them in 


Pieces, and put them into a Stew-pan, with a little Fiſh ſl 


Cullis, ſet-them a fimmering Half an Hour, thicken them 
with a Crawfiſh Cullis, and as big as a Walnut of Butter, | 


keeping them always moving over the Fire. See that your, 


Ragoo be well reliſh'd, put in a little Vinegar, lay it in a 
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Diſh, and your poach'd Eggs upon it. 
with Succory. 

Inſtead of poach'd Eggs, you may make uſe of hard Eggs 


cut in Halves, Iaying them upon the Sellery round y 
* Diſh, and ſerve them as above. = iy You: 


Eggs and Crawfiſh to be ſerved in litile Diſbes on Faſtin 
: Days. 


AKE a little Ladleful of Fiſh-Broth, a ſmall Crs 
of Bread, a Muſhroom, a little Parſley, a whole Lek, 
and make it ſimmer all together: Take it off the Fire, :ng 
— to it more or leſs Cullis of Crawfiſh, according to the 
ze of the Diſh you intend to make: Set a Diſh on the 
Table, and a Sieve in it, into which break fix new-laid Eggs. 
and ſtrain your Cullis and them through the Sieve threc or 
four Times. Set a Silver Iſh on hot Embers, pour in your 
1985 cover it with a Tart- pan Cover, and put Fire upon tt. 
Lift it up from Time to Time to fee when the Eggs ate 
enough, and when you find them to be ſo, ſerve them Warn. 


Fer Fleſh Days. 


AKE Veal-gravy and Cullis of Veal and Ham, cf 
i each an equal Quantity; when you have mix'd them 
= together, take one Half of it, and ſeaſon it with Salt, Pep- 
per, and a little Nutmeg ; put the other Halt among ſome 
\ Crawfiſh Cullis, in which beat up eight new-laid Eggs, and 
rain the Whole through a Sieve : Set a Diſh upon live 
Embers, pour your Eggs into the Diſh, and cover it with a 
Tart-pan Cover, lay Fire upon it; look on them from Time 
to Time, and when you ſee that they begin to thicken, ſerve 
them hot in Plates or little Diſhes, 


Serve it as your Eggs 


0 
C 
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.. 
Of RAGOOS. 


A Ragoo of Sturgeon, 


OUR m_—_— being cut into Pieces, and thoſe | 


Pieces larded, flour them a little in order to fry them 
brown with Lard : As ſoon as they are come to a Colour, 
ſip them into a Stew-pan with good Gravy, ſweet Herbs, 
ome Slices of Lemon, Truffles, Muſhrooms, Veal Sweet- 
breads, and a good Cullis : Afterwards, the whole Meſs be- 
ing well cleared from the Fat, put in a Drop of Verjuice, 
and ſerve it hot. ; 


To dreſs Freſh Cod in Ragoo. 


Pepper, Salt, a Bay-leaf, and Lemon ; make for it a 
Sauce of burnt Butter, fry'd Flour, Capers, and Oyſters ; let 
it be white when you ſerve it up. 


To ragoo Salt Cod after the Italian Way. 


ET it be well ſcaled, and ſoak'd for eight or ten Hours, 


then boil it in a good Quantity of Water, two or three 
Boils will be enough. Take a Stew-pan, and put in it a 
large Piece of Butter, ſome green Onions cut ſmall, Parſley, 
a Clove of Garlick, or a Shalot or two, and ſweet Herbs, 
then your Cod, put in alſo a Glaſs of Oil, a little beaten 
Pepper, ſome Orange-juice; keep it ſtirring that it may grow 
thick ; when done enough, diſh it up hot, and take care it 
be well taſted. | 


To ragoo Salt Cod another May. 


UT your Cod in Pieces, and let it ſoak from Night till 
Morning, and boil it with a quick Fire. Take a Stew» 
an, put in it a large Piece of Butter, ſome green Onions, 


arſley cut ſmall, Pepper, then your Cod, let all ftew ſome I 
Time, ſtirring it often till it becomes thick; you may put 


ſome Fiſh-Broth, it ou like it; let all be reliſhing, and 
ferve it up hot, garn hing your Diſh with fry'd Parſley and 
Slices of Lemon and Orange, 


\ ; 7 


* 


CALE your Fiſh, and boil it in Water, with Vinegar, i 


Another, 
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7 
Another Way. po = 
| B OIL your Cod as in the above Receipt ; put in a Sten *% 
pan a Glaſs of Oil, ſome Parſley and Onions, cut mai ge 
Half a Glaſs of White Wine, two Cloves of Garlick, de 
Juice of a Couple of Lemons, and a ſew Crumbs of Bread 
then put in your Pieces of Cod, let all ſtew ſome Time. then Al 
E diſh it up, garniſhing your Diſh with Slices of Orange gad wo 
Lemon. Is t with | 
| To make a Ragoo of Eel-Powts. yay 
LE ANSE them well from their Slime with hot W. e 
4 ter, then flour and fry them ; then put them into a Dif bred : 10 
with burnt Butter, Flour, and diſſolv'd Anchovies ; ſeaſon wo 
them with Salt, Cives, Nutmeg, and Verjuice; and ſicw then a : : 
well. Garniſh with fry'd Pariley, and ſerve them, o = 
A Ragoo / Milts of Fiſh en gras. hr with 
AVING blanch'd the Milts of vour Fiſk in boili»» WP ſtand 
| Water, take them out, and throw them into cold: eit in 
F Toſs up in a Sauce-pan, wich a little melted Bacon, ſome u on l 
ſmall Muſhrooms, fome Truffles cut in Slices; and a Bunch boen on 
of Herbs; ſeaſon the Whole with Pepper and Salt, moilten Maren! 
it with Veal-gravy, and ſet it to ſimmer. as uſual. When m on 
they are done enough, take the Fat clean of, bind your In che 
F- Ragoo with a Cullis of Veal and Ham; then put in your and all t 
Milts, and make them ſimmer over a gentle Fire. Sce that them W 
it be well taſted, and ſerve it in Plates or !ittle Diſhes. . : 
A Ragoo ff Milts and Fiſh en Maigre. Truffles 
IRST blanch them, and throw them into cold Water, Cacchuf 
as in the Receipt above, put ſome Butter into a Steu- He W. 


pan, with a very little Flour, and brown it; put into your At to 1 
rown ſome ſmall Muſhrooms, and flic'd Truftles, and toſs el, anc 
them up over a Stove ; then moiſten them with good Fiſh- lttle B: 
& Broth, ſeaſon'd with Pepper, Salt, and a Faggot of Herbs; When y 
let them ſimmer over a gentle Fire. This done, take of Fat off 
the Fat, and put in the Milts to ſimmer as above; when they Ul boil 
are enough, bind your Ragoo with a Crawfiſh, or other and put 
maigre Cullis, and ſmall Diſhes. This 


| ſou car 
A Ragoo of Pike Livers. 


AVING cut off the Galls, blanch the, Livers and 
throw them into cold Water; then having toſs'd up 

ſome Muſhrooms and Truffles, put in your Livers with ſome; 
be / : : . | goa 
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20d Fiſh-Broth, and obſerve the ſame Directions as in the 
regong Receipt. | 


make a Collar of Fiſh in Ragoo, to- duo like a Breaſt of * 
Veal collar'd. 


AK E a large Eel, ſkin it, waſh it clean, and parboil 

it, pick off the Fleſh, and beat it in a Mortar ; ſeaſon 
- with beaten Mace, Nutmeg, Pepper, Salt, a few ſweet 
Herbs, Parfley, and a little Lemon-peel chopp'd ſmall; beat 
ll well together, with an equal Quaitity of Crumbs of 
tread, mix ĩt well together, then take a I'arbut, Soals, Scates, 
aThornback, or any flat Fiſh, that will roll cleverly ; lay the 
Mt Fiſh on the Dreſſer, take away all the Bones and Fins, 
ind cover your Fiſh with the Farce; then roll it up as tight 
15y0u can, and open the Skin of your Eel, and bind the Col- 
ar with it nicely, ſo that it may be flat Top and Bottom, 
to ſtand well in the Dith ; then butter an carthen Diſh, and 
ſet it in it upright, flour it all over, and flick a Piece of But- 
ter on the Top, and round the Edges ; fo that it may run 
down on the Fiſh, and let it be well baked, but take great 
care it is not broke; let there be a Quarter of a Pint of Wa- 
ter in the Diſh. 

In the mean Time, take the Water the Eel was boil'd in, 
and all the Bones of the Fiſh, ſet them on to boi!, ſeaſon 
them with Mace, Cloves, black and white Pepper, ſweet 
Herbs, an Onion, cover it cloſe, and let it boil till there is 
about a Quarter of a Pint; then ſtrain it, add to it a few 


Truffles and Morels, a few Muſhrooms, two Spoonfuls of 


Catchup, a Gill of Red Wine, a Piece of Butter as big as a 
argeWalnut, roll'd in Flour. Stir all together, ſeaſon it with 
alt to your Palate, fave ſome of the Farce you make of the 


kel, and mix with che Volk of an Egg, and roll them up in [1 


uttle Balls with Flour, and fry them of a Light-brown. 
When your Fiſh is enough, lay it in your Diſh, ſkim all the 
Fat off the Pan, and pour the Gravy to your Sauce. Let it 
Ul boil together till it is thick ; then pour it over the Roll, 
ad put in your Balls. Garniſh wich Lemon, 

This does beſt in a Tin Oven before the Fire, becauſe then 
ſou can baſte it as you pleaſe. | 
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To make a Ragoo of Perches. 


o UT your Perches, half broil them on a Gridiron, the FT 
take them up, and take off their Skins neatly 8 ther ther 
take a Sauce-pan, 7 into it a little Fiſh-Broth, Half p Pint jnall ; the 
> of White Wine, Salt, and Pepper, an Onion fuck wii” when 
Cloves, a Bay- leaf, and Parſley fred; let it boil, then aA bel of 
© a Stew-pan, put into it as much Butter as the Quantity o u itſelf. 

an Egg, a little Flour, and half brown it, and pour into it A Rago 
the Sauce out of the Sauce-pan ; then lay in your Perches ame Man 
and ſet them over a gentle Fire to ſimmer : When they are Muſcles by 

ſtew'd enough, diſh them, and pour over them any maigre 
ERagoo, and ſerve for a firſt Courſe. 1. 
To make a Ragoo / Perches cut in Slitis. on 3 
FS your Perches in Slices the whole Length of the Hells, an 
Body, dividing each Perch into four Pieces; tols up pt ſome 1 
ſome Muſhrooms in Butter, and put to them a little Cream Nerds, an, 
or Milk ; then put in your Slices of Perch, with the Yolks den ſtew | 
of three Eggs, ſome ſhred Parſley and grated Nutmeg : Keep be Fat, a. 
ſtirring them very gently, for fear of breaking them; When n 70 
they are ready, lay them in a Diſh, pour a maigre Ragoo louly, tal 
upon them, and ſerve for a firſt Courſe. Rom f 
iſnes. 

Ts ragoo t « Roes of Carps. 

AKE ſome ſoft Roes of Carps, and blanch them in 
warm Water; put in a Stew-pan ſome melted Bacon, OU! 
or Butter, ſome Muſhreoms, Truffles cut in Slices, and. a of th 
Bunch of ſweet Herbs; fry them a little, and ſeaſon with iſ your M 
Salt and Pepper; then moiſten it with Gravy, and let it ftew e Whole 
tly over a flow Fire; when ſtew'd, take off the Fat, Proc; ade 
ickening the Sauce with ſome Cullis; and then put in dy, thic 
+ your Roes ; let your Ragoo be reliſhing, and ſerve it hot for id ſerve i 
a firſt Courſe, pith Fiſh. 
| A Ragoo of Muſcles, Cockles 

ET your Muſcles be waſh'd, and clean'd ; then put 

into a Sauce-pan a Piece of Butter, Salt, Pepper, Parl- 
ley, Chibbol, Raſpings of Bread, and a Daſh of Vinegar, PEN 
to toſs the Muſcles up in it. When your Muſcles are done Bi a Di 
enough, ſerve them up hot. | Miter in a 
2 
ome 1m; 
4 Ragoo vr Finge 
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A Ragoo of Muſcles, with a white Sauce. 


FTE R your Muſcles are out of their Shells, blanch 
them in freſh Butter, with Parſley, and ſweet Herbs cut 
mall; then ſeaſon them with Salt, Pepper, and Nutmeg ; 
ind when their Liquor is boil'd away much, thicken it with 
Yolks E Eggs and Lemon-juice, and ſerve up with Scate, or 
by itſelf. | f 

'A Ragoo of Muſcles with a brown Sauce is made after the 
me Manner, except that we then put in no Eggs, your 

Muſcles being blanched and moiſten'd with Gravy. .* wh 


Amther Ragoo of Muſcles. 


LEANSE your Muſcles, and put them in a Stew-pan 

on a Stove till they are open ; take them out of their 
Shells, and keep their Liquor; then blanch them in Butter, 
ut ſome Muſhrooms into a Stew-pan, with a Bunch of ſweet 
Herbs, and Pepper, ſome Veal-gravy to moiſten the Whole ; 
hen ſtew it on a ſlow Fire; your Sauce being done, take off 
te Fat, and thicken it with Cullis of Veal and Ham; then 
wt in your Muſcles, with ſome of their Liquor, and let it do 
lowly, taking care it don't boil ; let it be reliſhing, and ſerve 
tup hot for a dainty Diſh. This Ragoo is uſed with all Sorts 
o Diſhes. . 


"Another Ragoo of Muſcles, 


2 R Muſcles being cleanſed, open'd, and taken out 
of their Shells, toſs up ſome Muſhrooms in Butter, put 
u your Muſcles, with a Bunch of ſweet Herbs, and moiſten 
ie Whole with Half of their Liquor and as much Fiſh- 
roth; add ſome Parſley ſhred ſmall, and ſome Pepper; when 
mady, thicken with a Fiſh Cullis, let it be of a high Reliſh, 
: _ it up hot. This Ragoo may be uſed for Courſes 
th Fiſh, 

Cockles may be done the ſame Way as Muſcles, 


A Ragoo of Oyſters. 

1 PEN your Oyſters, drain them over a Sieve, and put 

a Diſh under to receive their Liquor. Melt ſome freſh 

ter in a Stew-pan, put in it a Duſt of Flour, keep it ſtir. 

q: till it is brown ; moiſten it with a little Gravy, and put 

ome ſmall Cruſts of Bread of the Bigneſs of the Top of 
> vinger, and next your cr 8 Oyſters ; toſs it up, - 

a 
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ſon it with Pepper, Parſley, Cives, and ſome of the Oyſte 
liquor. Your Ragoo being well reliſh'd, ſerve it up for 


. dainty Diſh. 


This Ragoo muſt be quickly done, becauſe the Oyſte 


Another Way. 


O PE N your Oyſters, put them in a Stew-pan with the 
Liquor, blanch them, then take them out one aft, 
another, cleanſe them well, and put them in a Diſh. Blan 
ſome Muſhrooms and Truffles in Butter, moiſten them wit 
Gravy, thicken the Sauce with a Cullis of Veal and H;: 
then put in your Oyſters, warm them without boiling, a 
—_ a little Juice of a Lemon; let your Ragoo be pala 
a 


muſt boil. 


le, and ſerve it up hot. 


This Ragoo may be uſed with all Sorts of Courſes wit 


Oyſters. 


Another Way, 


URN ſome Butter, then take ſome large Oyſters, we 
waſh'd and dry'd, and throw them into a Stew-pa 
with a Shalot or two, and a little Salt; fry them a little 
then take them out, and let them drain; then boi) the Oyſte 
liquor with .Spices to your Mind, an Anchovy, a little Gray 
and thicken it with Butter roll'd in Flour, and burn it int 
Pan; then pour this Sauce over the Oyſters; garniſh wi 


fry'd Bread and Lemon ſlic'd. 


. Another Way, 
| We EN your Oyſters are open'd, blanch'd and cleans 


as in the former Receipts, and you have toſo d 


Muſhrooms and Truffles in freſh Butter, fimmer them 


Fiſh-Broth inſtead of Gravy, thick it with a maigre Cull 
put in your Oyſters, give them a Heat, and ſerve them up 


little Diſhes. 


A white Ragoo of Oyſters. 


AKE a Stew-pan, and put therein a good Bit of! 

ter roll'd in Flour, ſhredded Parſley, ſome Nutm 
ated, pounded Pepper, Half a Lemon cut like Dice, 
edded Anchovy, and ſeveral Oyſters, with their Liquc 
at the Whole on the Fire; but take care it does not bg 


and when thicken'd ſerve it up hot; let it be reliſhing. ? 


may uſe this Ragoo with Fiſh, Chickens, or any lu 


Fowl you pleaſe, for a firſt Courſe, 
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' Another Ragoo / Oyſters. 


PEN twenty large Oyſters, take them out of their Li- 
j uor, ſave the Liquor, and dip the Oyſters in a Batter 
ade — : Take two Eggs, beat them well, a little Lemon- 
| grated, a little Nutmeg grated, a Blade of Mace pounded 
, a little Parſſey chopp'd fine; beat all together with a 
tle Flour ; have ready ſome Butter or Dripping in a Stew- 
an, when it boils, dip in your Oyſters, one by one, into the 
er, and fry them of a fine Brown; then with an Egg-lice 
e them out, and lay them in a Diſh before the Fire. Pour 
te Fat out of the Pan, and ſhake a little Flour over the 
tom of the Pan; then rub a little Piece of Butter, as big 
1 {mall Walnut, all Yer with your Knife, whilſt it is over 
| Fire; then pour in three Spoonfuls of the Oyſter-liquor 
ind; one Spoonful of White Wine, and a Quarter of a 
of Gravy ; grate-a little Nutmeg, ſtir all together, throw 
the Oyſters, give the Pan a Toſs round, and when the 
uce is of a good Thickneſs, pour all into the Diſh, and 
iſh with Raſpings. 


Anther Way. 


AKE a Quart of the largeſt Oyſters you can get, 
open them, ſave the Liquor, and ftrain it . a 
x Sieve ; waſh your Oyſters in warm Wat.r, make a Batter 
s: Take two Volks of Eggs, beat them well, grate in 
a Nutmeg, cut a little Lemon-peel ſmall, a good deal 
Parſley, a Spoonful of the Juice of Spinach, two Spoon- 
k of Cream or Milk, beat it up with Flour to a thick Bat- 
, have ready ſome Butter in a Stew-pan, dip your Oyſters 
by one into the Batter, and have ready Crumbs of Bread, 
roll them in it, and fry them quick and brown ; ſome 
i the Crumbs of Bread, ſome without. Take them out 
lhe Pan, and ſet them before the Fire; then have ready 
Wart of Cheſnuts ſhell'd and ſkinn'd, fry them in the But- 
; When they are enough, take them up, pour the Fat out 
de Pan, ſhake a little Flour all over the Pan, and rub a 
Ke of Butter as big as a Hen's Egg all over the Pan with 
Spoon, till it is melted and thick; then put in the Oy- 
* three or four Blades of Mace, ſtir it round, put in 
ittachoe - Nuts ſhell'd, let them boil, then put in the 
nuts, and Half a Pint of White Wine, have ready the 
of two Eggs, beat up r four Spoonfuls of 9 
| 5: | 


—— 
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ſir all well together, when it is thick and fine, lay the Oyſte 
in the Diſh, and pour the Ragoo over them. Garniſh yi 
Cheſnuts and Lemon. 


You may ragoo Muſcles or Cockles the ſame Way. Yo 


may leave out the Piſtachoe-Nuts if you don't like them 
but they give the Sauce a fine Flavour, 


A Ragoo of Crawfiſh for Fiſh Days. 
OUR Crawhiſh being boiled, pick out the Tails, ar 
toſs them up in a Stew-pan, with a little Butter, ſom 
ſmall Muſhrooms, and Truffles, cut in Slices ; put in Fil 
Broth to moiſten them, let them ſimmer a-while, take offt 
Fat, put in ſome Cullis of Crawfiſh to bind your Ragoo, an 
ſerve it up in Plates or little Diſhes, 


4 Ragoo of Crawfiſh for Fleſb Days. 


ICK ſeveral Crawfiſh, and take their Tails, which g 
on a Plate with ſome little Muſhrooms, ſeveral Slices 

Truffles, and a Bunch of ſweet Herbs; the Whole being ſe 
ſon'd with Salt and Pepper, let it take a Fry with melts 
Bacon, or Butter, in a Stew-pan, on a ſlow Fire, moiſten 
with ſome Gravy ; being done enough, take off the Fat, a 

thicken it with ſome Cullis of Crawfiſh ; then put it on h 
Cinders, taking care not to let it boil leſt it turn; you may p 
to it ſeveral Heads of Aſparagus and Artichoke-Bottoms, 

in Seaſon. When your Ragoo is done, ſerve it hot for 

ſecond Courſe. 


To adreſs Smelts in Ragoo. 


UT them. into a Stew-pan with a little White Wi 
{craped Nutmeg, flic'd Lemon, and fry'd Flour ; wh 
they are almoſt enough, add ſome minc'd Capers, and ſe 


them up. 


A Ragoo with Palates of Beef. 


AVING boil'd your Beef-Palates, take the Skin 

and clean them well ; cut them in fine Slices, and | 
them into a Stew-pan with melted Bacon, a Bunch of iv 
Herbs, and ſome Muſhrooms ; ſeaſon them with + alt 
Pepper, moiſten them with Gravy, and let them ſtew ovs 
ſlow Fire ; being done enough, take off the Fat, and thick 
with a Cullis of Veal and Ham, or a Cullis of Paruidg 
which ſhould be palatable and high reliſh'd, 


AR 


ET 
cut 
Stew -pan 
2 Spoonf 
few ſlow 
of the F; 


FT 

wil 

with ſom 
Pepper, 1 
Birds of 
your Pan 
Hours, th 
and ſerve 


AK 
= 9 


t into the 
made thu: 
of Veal c 
#hole Bla 
Blades of 
Plece of ] 
bread toai 
it boil till 
Cart of b 
let it be ſt 
pour it ir 
Truffles al 
et ſmall, 
al this te 
ſome Artic 
Muſhroo 

k tender, 


ad pour 


The LavyY's Companion 389 
A Ragoo with Beef-Palates the Italian Way, 
E T your Palates be order d and clean'd as before; then 
cut them in ſmall Slices like Dice, and put them in the 
w- pan with Half a Glaſs of Oil, as much of White Wine, 
;Spoonful of Cullis, and a Bunch of ſweet Herbs. Let it 


bew ſlowly, and when ready taſte it, let it be reliſhing, take. 
if the Fat, and diſh and ſerve up for a ſecond Courſe. 


To ragoo à Piece of Beef. 


FT ER larding the hinder Part of the Buttock of Beef 
with thick Lardoons of Bacon, put it into a Stew-pan 
with ſome Slices of Bacon at the Bottom; ſeaſon wich Halt, 
pepper, Nutmegs, Cloves, and ſweet Herbs; cover it with 
Bards of Bacon; put in two Pounds of good Lard ; cover 
your Pan, and ſtew it gently between two Fires for twelve 
Hours, then put in a little Brandy, Garniſh with Pickles, 
ud ſerve it up. 
Another Way. 


AKE a large Piece of the Flank which has Fat at the 

'L Top cut quare, or any Piece that is all Meat, and has 
Fat at the Top, but no Bones. The Rump does well. Cur 
il nicely off the Bone (which makes fine Soop) then take a 
large Stew-pan, and with a good Piece of Butter, fry it a 
little Brown all over, flouring your Meat well before you puc 
i into the Pan, then pour in as much Gravy as will cover it, 
made thus: Take about a Pound of coarſe Beef, a little Piece 
of Veal cut ſmall, a Bundle of ſweet Herbs, an Onion, ſome 
whole Black Pepper and White Pepper, two or three large 
Blades of Mace, four or five Cloves, a Piece of Carrot, a little 
tiece of Bacon ſteep'd in Vinegar a little while, a Cruſt of 
bread toaſted brown; put to this a Quart of Water, and let 
x boil till Half is waſted. While this is making, pour a 
Gart of boiling Water into the Stew-pan, cover it cloſe, and 
let it be ſtewing ſoftly ; when the Gravy is done ftrain it, 
pour it into * Pan where the Beef is, take an Ounce of 
Truffles and Morels cut ſmall, ſome freſh or dry d Muſhrooms 
eut ſmall, two Spoonfuls of Catchup, and cover it cloſe ; let 
il this ew till the Sauce is rich and thick; then have ready 
eme Artichoke-Bottoms cut into Pieces, and a few pickled 
Muſhrooms ; give them a Boil or two, and when your Meat 
k tender, and your Sauce quite rich, lay the Meat into a Diſh, 
ud pour the Sauce over, it. mo may add a Sweetbread cur 
3 in 


7 
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in Pieces, a Palate ſtew'd tender, cut into little Pieces, ſo 


Cocks-combs, and a few Force meat Balls. Th 
great Addition, but it will be good without. . 


Al 


N te, For Variety, when the Beef is ready, and th 
put to it, add a large Bunch of Sellery cut Knall — — * 
clean, two Spoonfuls of Catchup, 5 Glaſs of Red Win e * 
Omit all the other Ingredients. When the Meat and Selle; ul wget 
are tender, and the Sauce rich and good, ſerve it up. iI, n 
alſo very good this Way: Take fix large Cucumbers, ſco Inicholc 
out the Seeds, pare them, cut them into Slices, and do the tere the 
juſt as you do the Sellery. 
| To ragto a Leg of Mutton. FT 
AKE all the Skin and Fat off, cut it very thin iſ K . 7 
right Way of the Grain, then butter your Stew-pa * x 
and ſhake ſome Flour into it; ſlice Half a Lemon, and Ha _ 
an Onion, cut them very ſmall, a ſmall Bundle of ſweet Herb _ 
and a Blade of Mace; put all together with your Meat in ke Flo 
the Pan, ſtir it a Minute or two, then put in fix Spoonfuls p ſerve . 
Gravy, and have ready an Anchovy minc'd ſmall, mix 8 
with fome Butter and Flour, ſtir it altogether for fix Minute 
and then diſh it up. A? 
To raguo Sheeps Tongues, Ws 
LANCH the Tongues in boiling Water, being wel = I 
waſh'd ; then put them into cold Water. Cut Slices r few Ci 
a Buttock of Beef, about two Pounds ; lay them over the Bot 7H 
tom of a Stew-pan with Slices of Bacon, ſet the Pan over 
Fire, cover it, and let them ſtew ; when you perceive th A] 
Meat begins to ſtick to the Pan, put in a Handful of Flou to 
ſtir it altogether for a-while ; then put in Broth and Water good Br: 
in equal Quantities, juſt as much as will cover the Tongues Wl and ſwee 
then lay your Tongues in a Stew-pan, pour the 1 Veal, an 
above-mentioned upon - them ; ſeaſon with Salt, Pepper 
--, Spices, Onions, Cives, Parſley, and ſavoury Herbs; add Car 
rots, Parſnips, and Lemon-peel ; let all theſe ſtew together A! 
then take up the Tongues, peel them, ſlit them in two, dip of 
them in ſome of the Fat in which they were ftew'd, drudg it of a fi 
them with grated Bread, broil them, and ſerve them will it a Quat 
the Eſſence of Ham in a Diſh, and the broil'd Tongues la little NI: 
round it; and, at other Times, only with Verjuice, Salti cover it 
and Pepper. = the 
: an till 
dem, fr. 
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| Arot ber Way. 5 
AKE Veal Sweetbreads, Muſhrooms, Truffles, and a 
Bunch of ſweet Herbs, keep theſe ready in a Ste- 
jan, put in a Spoonful of both Gravy and Cullis, and boil 
l together; then take ſome ſmall Sheeps Tongues, ſlit them 
in two, and let them ſoak ſoftly with the reſt; add to it ſome 
Artichoke-Bottoms cut in Dice, a little Lemon-juice, and 
ferve them up hot; let the Ragoo be of a good Taſte. 


To dreſs Lamb in a Ragoo. 


FTER having cut a Quarter of Lamb into four Quar- 
ters, lard it with middle-ſiz'd Slips of Bacon, and toſs 
tup a little in a Stew-pan to brown it; then ſtew it with | 
Broth, Salt, Pepper, Cloves, a Bunch of ſweet Herbs, and 
Muſhrooms. Make a Sauce for it of fry'd Oyſters, with a 
lttle Flour, and a Couple of Anchovies ; when you are ready 
to ſerve up, add ſome Lemon-juice, and garniſh with fry'd 
Muſhrooms. 


Another Way. 


AKE a Qyarter of Lamb, roaſt it, and when itis near 

enough, drudge it well with grated Bread. Into the 
Diſh in which you intend to ſerve it in, put a Cullis of Veal, 
with Salt, Pepper, an Anchovy, the Juice of a Lemon, and 
a few Cives ; warm it, Jay in your Lamb, and ſerye it up. 


Another Way. 


Sl ALF roaſt your Lamb, then cut it in four Pieces, and 
toſs it up in a Stew-pan to brown it; then ſtew it in 
pood Broth, with Salt, Pepper, Cloves, a few Muſhrooms, 
and ſweet Herbs; when it is enough put to it a Cullis of 
Veal, and ſerve away. 5 


Another Way. 


AKE a Fore-quarter of Lamb, cut the Knuckle-bone 
| off, lard it with little thin Bits of Bacon, flour it, fry 
It of a fine Brown, and then put it into a Stew-pan ; put to 
ta Quart of Broth, or good Gravy, a Bundle of Herbs, a 
little Mace, two or three Cloves, and a little whole Pe ; 
ver it cloſe, and let it ſtew pretty faſt for Half an Hour, 
= the Liquor all out, ftrain it, keep the Lamb hot in the 
an till the Sauce is ready, take Half a Pint of Oyſters, flour 
dem, fry them brown, drain out all the Fat clean that you 


S 4 fry'd 
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fry'd them in, ſkim all the Fat off the Gravy, then pour 
- Into the Oyſters, * in an Anchovy, and two Spoonfuls o 

either Red or White Wine; boil all together till there ; 
juſt enough for Sauce; add ſome freſh | — (if yo 
can get them) and ſome pickled ones, with a Spoonful o 
the Pickle, or the Juice of Half a Lemon; lay your Lamb 
in the Diſh, and pour the Sauce over it. Garniſh with Le 
mon, 


12 
1 
Galt, Pe 
marinat 
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A Ragoo of Lambs Stones and Sweetbreads, 


WI S H your Lambs Stones and Sweetbreads well, and 
blanch them in boiling Water; then put them in 
cold Water; when you take them out, lay them on a Linner 
Cloth, dry them well, put them in a Stew-pan with a little 
melted Bacon, and a Bunch of Herbs; ſeaſon them with Salt 


and Pepper; add to them ſome {mall Muſhrooms, and ſliced TU 

Truffles. Having toſſed up all theſe over a Stove, moiſter Bor 

jt with Gravy, and make it ſimmer over a gentle Fire: When lf roa 
they are done enough, take off all the Fat, and bind the Ra- Gravy 

goo with a Cullis of Veal and Ham. N Muſkro: 

Another Way. up che! 

or Oran 


AK E what Quantity you pleaſe of Lamb Stones and 
Sweetbreads, parboil them, and cut them into Slices 
Cocks-combs blanch'd and ſlic'd; then ſeaſon them all with A 


Pepper and Salt, and other Spices ; then fry them in a little h 
Lat, and drain them, and toſs them up in good Gravy, a salt. Pe 
Bunch of ſweet Herbs, two Shalots, ſome Muſhrooms, Truf- peel ; 1 
fles; thicken it with a brown Thickening, with a Glaſs o wall 
Claret ; garniſh with red Beet-roots, and pickled Muſl-W and ſte. 
rooms. let then 

To ragoo Lambs Stones by themſelves. Oyſters 


AKE two or three Pair of Lambs Stores, parboil 3 


| them, take off the Skin, and cut them in four or eight Wl p. : 

Pieces, ſtrew ſome fine Salt over them, and wipe them dry; abe 
flour them without touching them with your Hands; fry them Org 
immediately in very hot Hogs Lard, and make them crilp ; WW . <. ew 


then diſh them up, and ſerve away. ind thi, 
N Another Way. of Butti 
ud llucken 


EING order'd as thoſe before, fry them directly, but 
keep in readineſs a Paſte made thus, wiz. Mix a certain 
vantity of Flour with Wine, or Ale, and add Half a Spore: 


+, d —_ 
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fal of Oil, and ſome Salt; the Stones being half fry'd,.take - 
them out, put them in this Paſte, and immediately the Whole 
in hot Hogs Lard, and fry them ſome Time; when enough, 
diſh them up hot with fry'd Parſley. 


Another Way, after the Italian Manner. 


AKE off the Skin, cut them in Pieces, and put them 

in a Stew-pan with ſome Slices of Onion, Parſley, 
Salt, Pepper, Cloves, Vinegar, and a little Gravy ; let them 
marinate ſome Time, then take them out to drain, beat up 
ſome Eggs, dip the Lambs Stones in them, ſtrew them wi 
Crambs of Bread, fry them, and ſerve them up hot with fry'd | 
Parſley. At another Time, flour them, and fry them the 
ame Way. | 


75 rage a Breaſt of Veal. 


Bones, and lard it with large Lardoons of Bacon, and 
half roaſt it, then put it into the Stew-pan, over a Stove, with 
Gravy, till it is enough, toſs it up with Force-meat Balls, 
Muſhrooms, Truffles, Morels, Oyſters, &c. firſt ſtuffing it all 
up the Briſcuit with Force- meat; garniſh with Lemon ſlic'd, 
or Orange, 


Amther Way. 


AKE a Breaſt of Veal, lay it to the Fire, more than 
half roaſt it, cut it into four Pieces, ſeaſon them with 
Salt, Pepper, Nutmeg, Cloves, Mace, a Shalot, and Lemon- 
peel ; put them into a Stew-pan with as much good Gravy 
3 will cover them; put in alſo Muſhrooms, Oyſters fry d 


393 


TUFF it with Force- meat between the Fleſh and the WM 


and ſtew'd, Sweetbreads ſkinn'd and pull'd in Pieces, and 


let them ſtew together; when it is enough, fry your largeſt 
Oyſters with criſp'd Bacon and Force-meat Balls; and take 
the ſame Ingredients to make a white Ragoo ; only boil the 
Breaſt of Veal in Half Milk, Half Water, with Mace, whole 
Pepper, a Couple of Bay-leaves, a little Lemon-peel, and a 
Faggot of ſweet Herbs; then when it is enough, waſh it over 
vith the Volks of Eggs, and a little Butter, and put it into 
a Stew- pan for a little while, juſt to give it a yellow Colour, 
and thicken your Sauce with the Volks of Eggs, and a Piece 
of Butter roll'd up in Flour, with three Spoonfuls of Cream 
luccen'd up together. | 


8 5 
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FP | Another Way, 
1 Breaſt of Veal, put it into a large Stew. AR 
pan, put in a Bundle of ſweet Herbs, an Onion, ſome ir in 
black and white Pepper, a Blade or two of Mace, two or Wl” He 
three Cloves, a very little Piece of Lemon-peel, and cover it e ſv 
juſt with Water; when it is tender take it up, bone it, put . 
in the Bones, boil it up till the Gravy is very good, then. 0 
ſtrain it off, and if you have a little rich Beef-gravy add a — 5 
Quarter of a Pint, put in Half an Ounce of Truffles and Mo-“ 
rels, a Spoonful or two of Catchup, two or three Spoonfuls 
of White Wine, and let them all boil together ; in the mean UT 
Time flour the Veal, and fry it in Butter till it is of a fine Sal 
Brown; then drain out all the Butter, and pour the Gravy , Len 
you are boiling to the Veal, with a few Muſhrooms ; boil all tors ; m 
together till the Sauce is rich and thick, and cut a Sweet- _— 
bread into four. A few Force-meat Balls is proper in it. ter the 
Lay the Veal in the Difh, and pour the Sauce over it. Gar- charcoal 
niſh with Lemon. ſting, | 
Amther Way. enough, | 


ALF roaſt it, then cut it in four or five Pieces, and hte di 


put them into a Stew-pan, pour over them as much nd frv'd 
ſtrong Gravy as will cover them, and ſeaſon with Pepper, WW; . b 
Cloves, Mace, Nutmeg, Salt, an Onion or Shalot, Lemon- If for 
el, Muſhrooms ; let all ſtew ; and when enough, fry ſome WM: 11... 
arge Oyſters with Bacon and Force-meat Balls, and put over 


d 
— Ingredients ; then ſerve away, and garniſh with Slices of _ 
ER Figeons ; 
Another Way. Ip, 
TJ) ONE it, cut off a ſquare handſome-Piece, then cut the IF 
other Part into ſmall Pieces brown all in Butter, then AR 
ſtew and toſs it up in ſtrong Gravy, ſeaſon with Pepper, Salt, ſeat 


Cloves, Mace, a little Nutmeg, an Onion, Muſhrooms, and WY ilmolt r. 
ſome fry'd Oyſters ; when near enough thicken it with brown I Loth, a 
Butter, then pour all-in your Diſh, and lay on the ſquare Tag go. 
Piece dic'd, with fry'd Sweetbreads, and Bacon fry'd in the Lemon: 
Batter of Eggs, and garniſh with flic'd Orange. — 
jou thin 


EN. 
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. Another Way. 3 


ARD your Breaſt of Veal with Bacon; then half boil 

it in Water and Salt, whole Pepper, and a Bunch of 
weet Herbs; then take it out, and duſt it with ſome grated 
tread, ſweet Herbs ſhred ſmall, grated Nutmeg and Salt all 
nix'd together; then broil it on both Sides, and make a 
tuce of Anchovies and Gravy thicken'd up with Butter. 
Garniſh with Pickles. | 


To ragos a Neck of Veal, 
UT a Neck of Veal into Steaks, ſeaſon them with 


Salt, Pepper, Cloves, and Mace; lard them with Ba- 


on, Lemon-peel, and Thyme, dip them in the Volks of 


Iges; make a Sheet of ſtrong Cap-paper up at the four 


Corners, in the Form of a Dripping-pan, = up the Corners. 
utter the Paper, and alſo the Gridiron, ſet it over a Fire of 
Charcoal, put in your Meat, let it do leiſurely, keeping it 
hating, and turning to keep in the Gravy: When it is 
enough, have ready ftrong Gravy, ſeaſon it pretty high, put 
n Muſhrooms, and all Sorts of Pickles, ſome Force- meat 
Balls dipp'd in the Volks of Eggs and Flour, Oyſters ſtew'd 
nd fry'd, to lay round and a-Top of your Diſh, and ſerve 
it up. 

I for a brown Ragoo, put in Claret; if for a white, put 
n White Wine, with the Yolks of Eggs, beat up with three 
poonfuls of Cream; and you may put in a young Fowl, 
it a larded Pheaſant with Force-meat in the Belly, or larded 
Figeons ; garniſh with Lemon and Barberries, and ſerve it 
Id. 

| 4 Loin of Veal rago0'd, 


ARD your Loin of Veal with thick Slips of Bacon; 


ſeaſon with Salt, Pepper, and Nutmeg ; and when it is 


Unoſt roaſted enough, put it into a Stew-pan, with good 
Both, a Glaſs or two of White Wine, ſome of the Dripping, 
tFaggot of ſweet Herbs, fry'd Flour, and a Piece of a green 


lemon: Cover the Pan cloſe, and let it ſtew a little; then 


like off ſome of the Fat; ſerve it up with a ſharp Sauce, 


Frniſn with larded Veal Sweetbreads, Cutlets, or what elſe 
jou think fit. ; 


2 — 


A Ragoo 
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P oj ' Not 
A Ragoo of Calves Heads. Muſt: 


JP AKE two Calves Heads and boil them; when ter cut th 

are cold cut off all the Lantern Part in Pieces, about 
an Inch long, and about the Breadth of your little Finger, 
then put the Pieces into a Stew-pan with a little white Gravy, 
twenty Oyſters cut in two or three Pieces, ſome little Mujk. 
rooms, Truffles, Morels, (Sweetbreads and Artichoke- Bot. 
toms in Slices, if you like it) a little Juice of Lemon, ſea- 

* jon with Salt, white Pepper, and a Piece of Mace; when all 
is ſtew'd a little while, put to it two or three Spoonſuls of 
Cream or Milk, the Volks of two or three Eggs beat, and 
a little ſhred Parſley. After the Cream, c. is put to it, let 
it ſtew ſlowly, and keep ſtirring it to prevent its curdling, 
When you are ready to ſerve, gazniſh your Diſh with toaſted 
Bread cut like Sippets, Lemon, and a few pickled Much. 


rooms. 
OIL your Head enough, then take Half of it, and 
cut it in thin Slices; put into a Stew- pan ſome Morels, 
Truffles, Muſhrooms, Force-meat Balls, Veal Sweetbreads, 
flic'd Artichoke-Bottoms, a Faggot of Thyme and Parſley, 
an Onion or Shalot ſlic'd, and the Juice of a Lemon, with as 
much Gravy as will moiſten the Whole, let all ſtew gently 


Another Way. 


for ſome Time ; then put to it the Slices of your Head, ſkim Bott. 
it well. The other Half Head ſcore like Diamonds, croſs it, ar 
and croſs, ſeaſon with Pepper and Salt, and rub it over with tro; 
the Volk of an Egg; then ftrew ſome Crumbs of Bread over Time 
it, and broil it, pour the Ragoo into the Diſh you intend to pan, 
ſerve, and lay the Half Head in the Middle; fry the Brains, tity, 
after being boil'd, in Egg and Flour, and lay round your dient 
Diſh, with fry'd Bacon and flic'd Lemon. J _ 
| lic 
To rogoo Hogs Feet and Ears. take 
8 Ber onto your Feet and Ears out of the Pickle they are wy 
ſous'd in, or boil them till they are tender, then cut wh | 
them into little, long, thin Bits, about two Inches long, and t Sc 
about a Quarter of an Inch thick; put them into your Stew- 5 


pan with Half a Pint of good Gravy, a Glaſs of White Wine, 
a good deal of Muſtard, a = Piece of Butter roll'd in * 
Flour, and a little Pepper and Salt; ſtir all together till it 18 al 


of a ſine Thigkneſs, and diſh it up. 


* 


Nats, 
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Note, They make a very pretty Diſh fry'd with Butter and 
Muſtard, a little good Gravy, if you like it. Then only 
cut the Feet and Ears in two. You may add Half an Onion, 
cut ſmall. : . | 
A Ragoo of Hogs Ears, called the King's Privy Purſe. . WM 
UT ſome Hogs Ears in two, then in long and thin 
Slices; put in a Stew-pan ſome Onions cut ſmall, a 
Piece of Butter, and toſs it * then put in the Ears, flour it 
and moiſten it with Gravy ; let all ſtew flowly ; being ready 
to ſerve, put in a little Cullis and Muſtard, and ſerve it up 
hot. | 


9 
F 
4 5 


4 4 Ragoo of Pigs Ears. F228 

ET a Quantity of Pigs Ears, and boil them in one 
2 Half Wine, and the other Half Water; cut them in 
ſmall Pieces; then brown a little Butter, and put them in, 

and a pretty deal of Gravy, two Anchovies, a Shalot or two, 

a little Muſtard, and ſome Slices of Lemon, ſome Salt and 
Nutmeg; ſtew all theſe together, and ſhake it up thick. 

Garniſh the Diſh with Barberries. | | 


To ragoo Shceps Tongues. 


ASH them in ſeveral Waters, blanch them in boil= Wl 
ing Water, then throw them into cold. Take two Wl 
Pounds of Buttock of Beef, cut in Slices, lay them at the 
Bottom of the Stew-pan, with ſome Slices of Bacon, cover Wil 
it, and ſet it over a Stove. When it begins to ſtick to the Pan, Wl 
throw in a Handful of Flour, and ſtir all together for ſome. Wi 
Time. Then take four Tongues, and put them into a Stew- 
pan, with as much Water and Broth, of each an equal Quan- F} 
tity, as will cover the Tongues ; then pour the above Ingre- #8 
dients over them, ſeaſon the Whole with Salt, Pepper, ſweet WI 
Herbs and Spices, Onions, Parſley, Cives, Carrots, Parſnips, AEM 
ſlic'd, and Lemon-peel. After having ſtew'd ſome Time 
take out your 1 ongues, peel off the Skin, and ilit them in 
two, dip them in a little of the Fat in which they were ſtew'd, il 
diudge them with Crumbs of Bread, broil them, and ſerve ln 
them with the Ragoo pour'd over them. 4K8 
Sometimes, we ſerve them with ſome Efſence of Ham in 
the Bottom cf a Diſh, and the broil'd Tongues laid round 
it; and at other Times only with Verjuice or Vinegar, Salt, 
and Pepper, * 


- 4 Ragoo Wl 


. $ 
4A . i 
m—_ \ 
W.. 
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£ A Ragoo of Ham. | mon. 


UT ſmall Slices of Ham, beat them well, garniſh the 

Bottom of a Stew-pan with them ; lay a Diſh over 
them, and ſet them over a Stove with a gentle Fire; when 
they begin to ſtick to the Pan, put in a little Flour, and keep 
them moving over the Stove ; put in a little Veal-gravy, 

hat has no Salt in it, to moiſten them; put in ſome Pepper, 
and a Faggot of ſweet Herbs, and let them ſimmer over a 
Mack Fire; take care your 4 * be not too ſalt, put in ſome 
Pullis of Veal and Ham to bind it. Serve it in Plates, or 
ittle Diſhes, and uſe it for garniſhing of any Diſh of the firſt 
Courſe, wherein there is any Bacon. 


To ragoo Ham, or Slices of Gammon of Raron. IC 

1 OSS up ſome Slices of raw Ham in a Stew-pan with W 
Butter, &c. and make a Sauce of Red Wine, beaten Faggo 

white Pepper, a pounded Macaroon, Cinnamon, and Sugar. Gravy 
Put your Slices of Ham to this Sauce, ſqueeze in the juice of to fim 
an Orange, and ſerve it up. bind t 
| | | is uſec 
To dreſs Veniſon in Ragoo. ſtew'd 


| T- ARD a Piece of Veniſon with large Lardoons of Ba- 
con, well ſeaſon'd with Salt and Pepper; fry it in Lard, 
lor toſs it up in a Stew-pan with melted Bacon; then ſtew 
at three or four Hours in Broth or boiling Water, and ſome 


ite Wine, ſeaſon'd with Salt, Nutmeg, two or three Bay- and ſe 
eaves, a Piece of green Lemon, and, a Faggot of ſweet with! 
Herbs: Thicken the Sauce with Flour, or bind it with a Cock 
| good Cullis ; and when you ſerve it up to Table, add Lemon- Bunc 


ice and Capers. 


— . 


A Ragoo of Livers, l 

[ AKE as many Livers as you would have for your 3s 

| Diſh. A Turkey's Liver, and fix Fowls Livers, will oy 
make a pretty Diſh. Pick the Galls from them, and throw F T 
Rem into cold Water; take the fix Livers, put them into _ 
Stew-pan with a Quarter of a Pint of Gravy, a Spoonful po | 
of Muſhrooms, either pickled or freſh, a Spoonful of Catchup, 98 
We little Piece of Butter as big as a N utmeg, re ll'd in Flour, it be 


ſeaſon with Pepper and Salt to your Palate, Let them flew 

oftly ten Minutes; in the mean while broil the Turkey's 

Liver nicely, lay it in the Middle, and the fiew'd how 
8 3 roun 
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round, - Pour the Sauce all over, and garniſh with flic'd Le- | | 
mon. | | i 
Another Way. 


ET ſome fat Fowls Livers, take off the Gall, blanch 
them, and put them into cold Water ; put in a Stew- 
pan ſome Muſhrooms, a Bunch of ſweet Herbs, and Truffles . 
cut in Slices ; moilten it with Gravy, let it ſtew over a ſlow 
Fire, and being half dreſs'd, put in the Livers, but let them 
not be too much done ; when ready, take off the Fat, and | 
thicken it with a Cullis, or Eſſence of Ham, let it be palat- ' al: 
able and high reliſh'd. Serve them up hot, with the Ragoo 
over them, on Plates or little Diſhes. | ay. 


A Ragoo of Cocks-combs. 


Pon and clean them well, toſs them up in a Stew- pan, 
with melted Bacon, Muſhrooms, and Truffles ſlic'd,: a 

Faggot of ſweet Herbs, Salt, and Pepper, put in a little 
Gravy to moiſten them, and let them ſtand over a ſlow Fire 
to ſimmer ; when they are done, clear off all the Fat, and 
bind the Ragoo with ſome Cullis of Veal and Ham. This 
is uſed for garniſhing all Diſhes: of the firſt Courſe that are 
ſtew'd à Ja Braiſe. | 


Anather Way. 


AKE ſome Muſhrooms, and cut them in Bits, then 

put.them in a Stew-pan with a Bunch of ſweet Herbs, 
and ſome Truffles cut in Slices, if you have any, moiſten it i 
with Gravy and Cullis, and let it ſtew ſlowly ; put in ſome. - nl 
Cocks-combs, and the Juice of a Lemon, and take out the 
Bunch of ſweet Herbs, Let it be reliſhing, and ſerve it hot. 


A Ragoo of Cocks-combs with a white Sauce. 


UT in a Stew-pan a Bit of Butter and a Bunch of ſweet - Il 
*Herbs, with ſome Muſhrooms cut in Bits, and Truffles, 

if you have any; toſs it up, put in Half a Spoonful of fine 
Flour, moiſten it with a little Broth, and ſeaſon it with Salt 
and Pepper, let it ſtew over a flow Fire, and after ſome Time 
= in your Cocks, combs, and thicken it with the Volks of gl 
s and Cream, or Milk, mix'd with à little Nutmeg ; let 

it be reliſhing, and ſerve it up hot. | 


= 
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4 mix'd Ragoo of Cocks-combs, Cocks-kidneys, and fat cloſe, a 


Livers. 


= Tr Stew- pan, put it in a Bit of Butter, a Bunch | 
G ſweet Herbs, ſome Muſhrooms and Truffles; put 2 almoſt 


for a Minute, over the Fire, flour it a little, moiſten it with Half a 
Half a Spoonful of Broth, ſeaſon it with Salt and Pepper ; 
let it ſtew a little, then put in ſome Cocks-combs, Cocks- 


uar 

* kidneys, fat Livers, and Sweetbreads ; let your Ragoo be os it 1 

1 3 thicken it with the. Volks of Eggs; ſerve it up hot Onion 

for a dainty Diſh. and ch 
A Ragoo for a Duck à Ja Braik. 

HE Ragoo is made either with Veal or Lamb Sweet- Cf 

breads, with fat Livers, Cocks-combs, Muſhrooms, {c 

Truffles, Aſparagus-Tops, and Artichoke-Bottoms : Toſs up into a 

all this in melted Bacon; moiſten it with good Gravy, bind Spice, 

it with a Cullis of Veal and Ham; and when you have diſh'd in me 

up your Duck, pour your Ragoo upon it. put th 

thicke 

To ragco a Green Gooſe. Plates 


UT your Gooſe in two, put it in a Stew-pan of a con- 
venient Size; put at the Bottom of the Pan Slices of 


Bacon, and Beef-ſewet cut in Pieces, Oniors, Savoury, W 
Thyme, and Marjoram, Carrots in Slices, and Lemon, Pep- 


per, Cloves, and Salt, put it over a good Charcoal Fire, ir Clove 

and turn it often; then make a Ragoo of Green Peas, toſs d beate! 

up with a little freſh Butter, a Bunch of Herbs, Salt, and and þ 

Pepper; moiſten with Gravy, and when you ſerve it, thicken and j 

it with the Volks of two Eggs beat in Cream or Milk: Dith a Ste 

vp your Gooſe, and pour the Ragoo upon it. juſt « 

© + This Ragoo ſerves for a Breaſt of Veal, or Pigeons ſtew d. — * 
a | er 

. To dreſs a Gooſe in Raguo. Muſt 

E LAT the Breaſt down with the Cleaver, then preſs it enou 

down with your Hand, ſkin it, dip it into ſcalding Wa- imall 

ter, let it be cold, lard it with Bacon, ſeaſon it well with Pep- Bird: 
per, Salt, and a little beaten Mace, then flour it all over, take and 

a Pound of good Beef-ſewet cut ſmall, put it into a deep Orar 


Stew- pan, let it be melted, then put in your Gooſe; let it be 
brown on both Sides, when it is brown, put in a Pint of boil- 
ing Water, an Onion or two, a Bundle of ſweet Herbs, a 

Eay-leaf, ſome whole Pepper, and a few Cloves, cover it 


cloſe, 


— 
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doſe, and let it ſtew ſoftly till it is tender; about Half an Wl 
Hour will do it if ſmall, if a large one, three Quarters of an 
Hour ; in the mean Time make a Ragoo, boil ſome Turnips 
almoſt enough, ſome Carrots and Onions quite enough; cut 
them all into ſmall Pieces, put them into a Stew-pan, wit 
Half a Pint of good Beef-gravy, a little Pepper and Salt, a 
Piece of Butter roll'd in Flour ; let this ſtew all together for 
2 Quarter of an Hour, take the Gooſe and drain it well, then 
lay it in the Diſh, and pour the Ragoo over it. Where the 
Onion is diſlik'd, leave it out. You may add Cabbage boil'd 
and chopp'd ſmall. 


To make à Ragoo of Gibblets. 


CALD the Gibblets, and if you have any Cocks-combs, 

ſcald them by themſelves, and ſkin them; then put them 
into a Pan with ſtrong Broth, ſeaſoning them high with Salt, 
Spice, and ſweet Herbs, and ſimmer them; then ragoo them 
in melted Bacon, with ſome Cives and ſhred Parſley ; then 
put them again into their own Broth, and ſimmer them; then 
thicken with the Volks of two Eggs, and ſerve them up in ſi 


Plates, 
WE EN you have larded your Pigeons, divide ſome Wi 
of them into Halves, ſeaſon them with Salt, Pepper, 
Cloves, and Mace, and dip them in the Yolks of Eggs Wo. 
beaten ; then make good Store of Butter hot in a Frying-pan, 
and brown it with a little Flour ; then put in your Pigeons Wi 
and juſt brown them, then take them out, and put them into Wi 
a Stew-pan, and put to them as much good Gravy as will 
juſt cover them; put in alſo a Faggot of ſweet Herbs, and 
ſet them a ſtewing ; when they are moſt enough, take out tha 
Herbs, and put in Shalot, ſome Oyſters and Anchovies, ! 
Muſhrooms and Pickles; then when the Pigeons are ſtew'd 4 
enough, diſh them, and having ready-roaſted Larks, or other i 
{mall Birds, lay them round the Diſh ; or, if you have no i 
Birds, lay Pieces of Sweetbreads dipp'd in the Volks of FEY 
and fry'd, and ſo ſerve them up; garniſh with Slices of: 
Orange and Pickles, . as 


To ragoo Pigeons. | 
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To areſi Larks in a Ragoo, 


ty Larks being drawn, put them into a Stew-pan 
+ with melted Bacon, Muſhrooms, Truffles, Capons Li- 
vers, an Onion ſtuck with Cloves, and toſs them up; put in 
+ A little Cullis, or, inſtead of that a little Flour ; then put in 
ſome Beef, or Veal-gravy, let them ſimmer for ſome Time, 
then beat up an Egg with ſome Cream, put it into ſome 
minc'd Parſley, pour this into the Stew-pan ; let it have a 
+ Turn or two over a Stove to thicken it; take off the Fat, 
ſqueeze in ſome Juice of Lemon, and ſerve it. 


A Ragoo of Eggs. 


B OIL twelve Eggs hard, take off the Shells, and with 
a little Knife very carefully cut the White a-croſs long- 
ways, ſo that the White may be in two Halves, and the Yol 
whole. Be careful neither to break the Whites nor Volks; 
take a Quarter of a Pint of pickled Muſhrooms chopp'd very 
fine, Half an Ounce of Truffles and Morels, boil'd in three 
or four Spoonfuls of Water, ſave the Water, and chop the 
Truffles and Morels very ſmall, boil a little Parſley, chop it 
F fine, mix them together with the Truffle-water you ſaved, 
＋ a little Nutmeg in, a little beaten Mace, put it into 

e Stew-pan with three Spoonfuls of Water, a Gill of Red 
Wine, one Spoonful of Catchup, a Piece of Butter, as big 
© as a large Walnut, roll'd in Flour, ſtir all together, and let 
it ſtew. In the mean Time get ready your Eggs, lay the 
= Yolks and Whites in Order in your Diſh, the hollow Parts 
of the Whites uppermoſt, that they may be fill'd ; take ſome 
& Crumbs of Bread, and fry them brown and criſp, as you do 
for Larks, with which fill up the Whites of the * as high 
As they will lie; then pour in your Sauce all over, and gar- 
wiſh with fry'd Crumbs of Bread. This is a very genteel, 
pretty Diſh, if it be well done. 855 


A Ragoo of Cabbage. 


UT a Cabbage in two in the Middle, blanch it in hot 

Water, ſqueeze it, tie it'up with Packthread, and put 

it into a Stew-pan, and ſtew it 2 la Brai/e; when it is ſtew d, 

W.-drain it, untie it, cut it in little Slices into a Stew-pan, and 
et it a ſimmering with ſome Cullis of Veal and Ham to 

- thicken it, and ſerve it with Meats roaſted, boil'd, or ſtew d, 
or all Diſhes of the firſt Courſe, to which Cabbage is proper. 


* 


a * 
* 
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To rage Cabbage Lettuce, or other Lettuces, 


T E the whiteſt Cabbage Lettuce, and — 

blanch'd them in ſcalding Water, take them out 1 
it, and put them into cold; then ſqueeze them as dry as you 
can, take off all the Green, cut them in ſmall Pieces, and 
toſs them up in a Stew-pan with a little. melted Bacon, a | 
Bunch of ſavoury Herbs, and ſeaſon the Whole with Salt 
and Pepper. Put to it ſome Veal-gravy and Eſſence of Ham, WI 
and let them ſimmer in it ; then take off all the Fat, and bind 
the Ragoo with a Cullis of Veal and Ham. Uſe it to all 
Sorts of Diſhes, either roaſted or ſtew'd, in which you have Wl 
made uſe of Lettuce, or you may put them under a Leg of Wl 
Mutton, or any Fowls dreſſed à /a Braife. 


A Ragoo / Cardoons. .4A 

ICK and clean your Cardoons, boil them in a large 
P Pot Half full of White Wine, with a Lump of Butter 
work'd up with a little Flour, Salt, an Onion ſtuck with 
Cloves, and two or three Slices of fat Bacon, but do not put} I 
in the Cardoons till the Water boils ; when they are ſome- lt 
thing more than half boil'd, take them up, and let them JF 
drain, then ſet them a ſimmering in a Stew-pan over a gentle 
Fire, with ſome thin Cullis of Veal and Ham; when they 
are enough, and the Cullis is pretty well ſtew'd away, put in 
a Bit of Butter as big as a Walnut, work'd up with a little 
Flour, and keep it moving, till the Butter is melted. l 


ſame Manner, as alſo Lettuces. 


A Ragoo of Sellery. | 

32 ſome Sellery in Water, ſqueeze it well, it 
into a Stew-pan with ſome Cullis of Veal and Ham, 

and ſet it over a Fire to ſimmer ; when it is enough, put in Ml 

a Bit of Butter as big as a Walnut, work'd up with a little 

Flour, then add a Drop of Vinegar, and ſerve it up in P 

or little Diſhes, 4 


Another Way. 


ASH it very clean, cut it in Pieces about two Inch 1 
long, put them into a Stew- pan, with juſt as much Wa- 
ter as will cover them, tie three or four Blades of Mace, two 
or three Cloves, about twenty Corns of whole Pepper in a 
Muſlin Rag looſe, put it into the Stew- pan, a little Onion, 1 


You may make a Ragoo of the Stalks of Cardoons in the, if 
8 thy; 

| 1 

þ 

F 


4 
* 


ä 
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little Bundle of ſweet Herbs, cover it cloſe, and let it few 
ſoftly till tender; then take out the Spice, Onion, and feet 
Herbs, put in Half an Ounce of Truffles and Morels, two = 


Spoonfuls of Catchup, a Gill of Red Wine, a Piece of Butter , 
as big as an Egg ref d in Flour, three French Rolls, ſeaſon I X. © 
with Salt to your Palate, ſtir it altogether, cover it cloſe, and with: 
let it ſtew till the Sauce is thick and good. Take care your and a 
| Rolls don't break, ſhake your Pan often; when it is enough, Stove 


diſh it up, and garniſh with Lemon. The Volks of fix hard while, 
SS or more, put in with the Rolls, will make it a fine Eggs, 


this for a firſt Courſe. all en 

I you would have it white, put in White Wine inſtead of little 
Red, and ſome Cream, for a ſecond Courſe, 

Another Way. | F 

AKE ſome Heads of Sellery, and blanch them, then | 

1 ſqueeze them very dry, and put them in a Stew-pan Bunc 

with a Cullis, and let it ſtew on a flow Fire; after which, tols 1 

| thicken it with a Piece of Butter the Bigneſs of a Walnut with 

dipp'd in Flour, keep ſtirring it. The Ragoo being reliſh- of. 

ing. 9 a little Vinegar to it, taking care to make it look a litt 

= handſome, but not too thick ; and ſerve it with all Sorts of laſt x 

Meat. | Crufl 

A Ragoo of Cauliflowers. | 


1 IC K and clean the Cauliflowers, boil them in clean 
Water, but do not boil them too tender; take them out, 
nud lay them to drain; then put them into a Stew- pan, put 
d them ſome thin Cullis of Veal and Ham; after they have 
fiimmer'd a-while, ſet them over a briſker Fire, then put in 
it a Bit of Butter about the Bigneſs of a Walnut, work'd up 
= with a little Flour, to thicken your Ragoo, and a few Drops 
af Vinegar, and ſerve them up on little Diſhes or Plates. 


5 A Ragoo ff Morels. . 
Ur them in long Slices, and waſh them in ſeveral boil 
Waters that they may not be gritty ; drain them well, N | 
d toſs them up in a Stew-pan with ſome Butter, or Lard, a 4 
”Intle ſhred Parſley, and a Bunch of ſweet Herbs; moiſten 55 | 
them with Veal-gravy, and let them ſimmer in it over a flow M; F 
Fire; when they are done enough, thicken with a proper * 

Cullis, and ſerve them hot on Plates or little Diſhes. We 
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| A Ragoo of Morels, for Fiſþ Days. —= 

ex the Stalks off your Morels, cut them in two, waſh 

them well in ſeveral Waters : Put them into a Stew- 
with a Piece of Butter, Salt, Pepper, a little ſhred Parſley, | 
and a Faggot of ſavoury Herbs, and toſs them up over the ii 
Stove ; then moiſten them with ſome good Fiſh-broth. Mean 
while, make a Thickening wich the Volks of two or three 
Eggs, beaten up in Cream, or Milk, and put to it, ſtirring it Þ 
till the Ragoo is enough, then ſerve them hot in Plates, or 
little Diſhes. 


A Ragoo of Morels, the Italian Way. 


REPARE your Morels as in the aboye Receipt, then 

cut them in four; then put a Lump OF Butter, with a 
Bunch of ſweet Herbs, and the Morels, into a Stew-pan, and 
toſs them up; then put in a Dutt of Flour, and moiſten it 
with Gravy, and a Glaſs of White Wine, adding to it a Clove Wl 
of Garlick ; being ready to ſerve up, thicken your Ragoo with ll 
a little Cullis, a Spoonful of Oil, and Lemon-juice, which 
laſt muſt prevail; let it be of a good Taſte, diſh it up with a WM 
Cruſt of Bread under it, and ſerve it up hot. . 4 


A Ragoo F Muſirooms. - 
FT E R having cut your Muſhrooms, toſs them up with 

Butter, or melted Bacon, ſeaſon them with Salt, Pep- 

per, and Parſley ſhred ſmall : Moiſten them with Fleſh-gravy, Þ 

or Fiſh-broth ; thicken it with a Cullis of Fleſh, or Maigre 4 

Cullis, or a little Flour, Volks of Eggs, and Lemon-juice, W 

and ſerve them up. Fi 


N 
EE L and ſcrape the Flaps, put a Quart into a Stew- i 
pan, a very little Salt, ſet them on a quick Fire, let them 
boil up, then take them off, put to them a Gill of Red Wi | 
a Quarter of a Pound of Butter roll'd in a little Flour, a lictle" 
Nutmeg, a little beaten Mace, ſet it on the Fire, ſtir it ao 
and then ; when it is thick and fine, have ready the Yolks 85 1 
ſix Eggs beat, and boil'd in a Bladder hard, Jay it in the 
Middle of your Diſh, and pour the Ragoo over it. Garniſh "Wil 

with broil'd Muſhrooms, 


Another Way. * # 
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Another Way. 


I RST yu your Muſhrooms, then put them into Wa. 

ter and Salt to clean them, and ſtew them in a Stew-pan 
for Half an Hour, in their own Liquor ; then pour out all 
the Liquor but about two Spoonfuls, and put to them Half a 
Pint of ftrong Broth or Gravy, an Onion quarter'd, a Bunch 
of Savoury and Thyme, a little crack'd Pepper, a little Nut- 
meg, and two or three Anchovies : Let all theſe ſtew toge. 
ther for a Quarter of an Hour, then put in a good Quantity 
of Butter, ſhake it together, and ſerve them up. 


Another Way, with white Sauce, 


ICK and them well, put them into a Stew-pan, 
P with a Lump of Butter, and a Bunch of ſweet Herbs, 
and toſs them up; this done, ſtrew them with a Duſt of 
Flour, moiſten them with Broth, and ſeaſon with Salt and 
Pepper: Let all ſimmer, and thicken with four Volks of 
Eggs, mix'd with Cream, and a little Nutmeg. Your Ragoo 
being of a good Taſte, diſh it up, putting at the Bottom of 
we Bim a Cruſt of Bread. 


Another Way. 


| 
I F you cannot get any green Muſhrooms, you muſt take 
| dry ones ; then 4 them into a Stew- pan, with a Bunch 
þ of ſweet Herbs, and a little Veal-gravy, and let them ſtew 
| pon a flow Fire; being ſtew'd, put in a little Eſſence of 
= Ham, thicken them with a Veal and Ham Cullis, and ſerve 
W it up hot: 


= A Ragoo of ſmall Muſhrooms the Italian Way. 


| 0 AK E ſmall Muſhrooms, pick and waſh them well, 
\ then put them into a Stew pan, with a Ladleful of Oil, 
and a Bunch of ſweet Herbs; toſs them up, put to them a 
= Glaſs of White Wine, ſeaſon with Salt and Pepper, and let 
chem ſimmer : Your Ragoo being done, put to it the Juice of 
Lemon, and ſerve it up hot, with a Cruſt of Bread under it. 
At another Time, do your Muſhrooms in Oil, with green 
Onions, Parſley chopp'd ſmall, with Salt, Pepper, and the 
[Juice of two Lemons, and toſs them up in their own Liquor ; 
when they are tender, put in a Glaſs of White Wine, and 
ſerve them up with nail: fry'd Cruſts of Bread. 


A Ragoo 
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A Ragoo of Sorrel. | 
AVING pick'd your Sorrel clean from the Stalks, 

ſet a Sauce-pan over the Fire Half full of Water, 

make it boil ; then put in your Sorrel, giving it a Scald ; then 
take it eut, ſqueezing it as you do Spinach, and drain it. Put q 
it into a Stew-pan, with ſome thin Cullis of Veal and Ham; Ii 
ſeaſon it with Salt and Pepper, and ſet it a ſimmering over | 
the Fire: When it has ſimmer'd enough, put to it ſome Eſ- 
ſence of Ham. This may be uſed in all thoſe Diſhes in 
which you uſe Sorel, 


To make a Ragoo of Onions. 


TEW forty or fifty Onions à Ja Braiſe, then peel them, 
put them into a Sauce-pan, with ſome Cullis of Veal 
and Ham, and let them fimmer for ſome Time ; when they 
have ſtew'd enough, put in ſome Cullis and Muſtard to bind 


your Ragoo. You may uſe it in all thoſe Diſhes with which 
it is proper to eat Onions. 


Another Way. 
| AK E a Pint of little young Onions, peel them, and 


take four large ones, peel them, and cut them very 

ſmall ; put a Quarter of a Pound of good Butter into a Stew- 
pan; when it is melted, and done making a Noiſe, throw in 
our Onions, and fry them till they begin to look a little 
rown ; then ſhake in a little Flour, and ſhake them round 
till they are thick ; throw in a little Salt, and a little beaten 
Pepper, and a Quarter of a Pint of good Gravy, and a Tea- 
ſpoonful of Muſtard, Stir all together, and when it is well 
taſted, and of a good Thickneſs, pour it into your Diſh, and 
garniſh it with try'd Crumbs of Bread or Raſpings. Thew 
make a pretty little Diſh, and are very good. You may ſtrew 4 
fine Raſpings in the Room of Flour, if you pleaſe. "if 


| To make a Ragoo of Succory. - 
8⁵ A LD your Succory, cut it, put Lard into a Stew- pan, 
make it Grd brown with Flour, and good Gravy, 
and let all be well ſeaſon'd with Salt, Pepper, Spices, and a 
Faggot of ſweet Herbs, with a little Vinegar-; then put in 
your Succory, let it ſtew, but not ſo as to turn black, but that 
it may have a ſomewhat ſtrong Savour, and take it up. 


2 * 
. * 
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A Ragoo of Endive. 
AKE ſome of the beſt white Endive, pick it, and 
blanch it in boiling Water, then ſqueeze it well, and 
put it on a Dreſſer to be minc'd a little. This being done, 
put your Endive in a Stew-pan, moiſten it with a clear Cullis 
of Veal and Ham, and let the Whole be ſtew'd on a flow 
Fire. When this is ſtew'd, and grown reliſhing, make uſe of 
it for every Sort of Diſh with Endive ; but if this Ragoo is 
not thought thick enough, put in a little Eſſence of Ham, or 
a little Cullis therein, before you ſerve it. | 


. Another Ragoo of Endive. 
YR R Endive muſt be prepar'd as before, with the 


Sorts 0! 


following Difference only, that is to ſay, When it is U 
minc'd, you muſt fry it with a good Piece of Butter; then in 
moiſten it with Broth inſtead of Cullis, and when it is re. WM powder 
liſhing, thicken it with a Thickening of Volks of Eggs and BM th Br 
Cream. You may make uſe of this Endive with all Sorts be ſtewe 


of larded Collops, Veal Cutlets, and Fillets of any Meat. _ | 
0 
| Another Way. Vol . 
AK E ſome fine white Endive, three Heads, lay them Collops, 
in Salt and Water two or three Hours, take a Hun- 
dred of Aſparagus, cut off the green Heads, chop the reſt, 
as far. as is tender, ſmall, lay it in Salt and Water; take a CR/ 
Bunch of Sellery, waſh i, and ſcrape it clean, cut it in Pieces it in 
about three Inches long, put it into a Sauce-pan, with a Pint Wir as is 
of Water, three or four Blades of Mace, ſome whole Pepper Heads of 
d in a Rag; let it ſtew till it is quite tender, then put in large 
$he Aſparagus, ſhake the Sauce - pan, and let it ſimmer till the Wound of 
raſs is enough. Take the Endive out of the Water, drain Ia the ab 
it, leave one large Head whole, the other pick Leaf by Leaf, Notes; tt 
+ put it into a Stew-pan, put to it a Pint of White Wine, cover 
the Pan cloſe, let it boil till the Endive is juſt enough, then 
put in a Quarter of a Pound of Butter roll'd in Flour, cover few of 
it c'oſe, ſhaking it often. When the Endive is enough take }Wiith Slic 
it up, lay the whole Head in the Middle, and with a Spoon 
take out the Sellery and Graſs and lay round, the other Part 
of the Endive over that; then pourthe Liquor outof the Sauce- 
pan into the Stew-pan, ſtir it together, ſeaſon it with Salt, 
and have ready the Yolks of two Eggs, beat up with a Quar- 
ter of a Pint of Cream, and Half a — grated in. Mix 
this with the Sauce, keep it ſtirring all one Way 2 


me Wate 
em, put 
Vor, 


4 * y 


* > 
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hot. | 
4 Ragoo of Aſparagus. 

OUR Aſparagus — their Heads cut off, whiten 
them ; when they are blanched enough, put them into 
a Stew-pan, with ſome Cullis, and a little Efſence of Ham, 
and let the Whole ſtew over a ſlow Fire. When it is ſtewed 
enough, throw therein a Bit of Butter no bigger than a Nut, 
tipped in ſome fine Flour, and ſtir your Ragoo now and then. 
Tice Care that it be reliſhing ; pour in a little Vinegar, 
and ſerve it hot. You may make uſe of this Ragoo for all 
Sorts of Fowls, or other Meat. 


A White Ragoo of Aſparagus, 
UT and blanch ſome Aſparagus as before, put them 
in a Stew-pan, with a Bit of Butter , fry them a little, 


powder them with a Spoonful of fine Flour, moiſten them 
with Broth, ſeaſon them with Salt and Pepper, aad let them 


tiluted with ſome Broth, and put therein a little Nutmeg. 

Your Aſparagus being reliſhing, thicken them with the ſaid 

Yolks, and make uſe of this Ragoo to put under ſomeTarded 
WI Collops, or other Sorts of Meat. 


Another Way. 


CRAPE an Hundred of Graſs very clean, and throw 
it into cold Water; when you have ſcraped all, cut as 
ſar as is good and green, about an Inch long, and take two 
Heads of Endive, clean waſhed and picked, cut it very ſmall, 
i large Onion peeled, and cut {mall ; put a * of a 


athe above Things ; toſs them about, and fry them ten Mi- 
tes ; then ſeaſon them with a little Pepper and Salt, ſhake 
na little Flour, and pour in Half a Pint of Gravy ; keep 
Wring it till — thick, then pour all into your Diſh. Save 


„„ A k __@K.A@&. rut. 


= 


mth Slices of Lemon or Orange. 


In 

rt To rageo the Stalk: of Purſlain. 

e- AKE ſome Stalks of Purſlain, pick them, cut them 
It, as long as your Finger, and let them be Half boiled in 


me Water, as Cardoons ; the Stalks being blanched, ſqueez: 
0 . put * in a Stew- pan, * ſome Cullis and Grar- 
0 L, | 


tick then pour it over your Ragoo, and ſend it to Table 3 


| 4. 
ay - 


te tewed. Make a Thickening with ſeveral Volks of Eggs, 


tound of Butter into a Stew-pan ; when it is melted, throw. 


ifew of the little Tops of the Graſs to garniſh the Diſh, 


«ani 


"410 The Lapy's Companion, , 
and let the Whole ſtew together; this done, put to it the 
Bigneſs of an Egg of Butter rolled in Flour ; keep ſtirring 
it, and put a little Vinegar therein. This Ragoo is to be 
uſed with all Firſt-courſe Diſhes : As for Example, Collops 
of Veal, Pullets, Pigeons, and Mutton, or other Diſhes in 
which Purſlain is proper. 


To ragoo Cucumbers. 


AKE two Cucumbers and two Onions, ſlice them, 
and fry them in a little Butter ; then drain them in a 
Sieve; and put them into a Stew-pan, with ſix Spoonfuls of 
Gravy, two of White Wine, a Blade of Mace, and let them 
ſew five or ſix Minutes ; then take a Piece of Butter as big 
as a Walnut, rolled in Flour ; ſtir all together, and when 
thick, diſh them up. 


Another Way. 


ARE Half a Dozen of Cucumbers, cut them in two 
long-ways, and take out the Seeds ; then cut them in 
Little Slices, — them with Salt, Pepper, and a little Vine- 
gar; put to them two or three Onions cut in Slices, and let 
them marinate in this for two Hours; then dry them in a 
Napkin. Take a Stew-pan, with a little melted Bacon or 
Butter, and ſet over a Stove, put in the Cucumbers, and when 
they begin to brown, moiſten them with Gravy, and ſet them 
to — over a ſlack Fire: When they are enough take all 
the Fat off, bind your Ragoo with a Cullis of Veal or Ham; 
ſee it be well reliſhed, and make uſe of it with all Manner abe ir 


of Meats, either roaſted or ſtewed, in which Cucumbers are -, 3 
proper. little Pe 
A Ragoo of fue Cucumbers. ready tl 

wgethet 


AKE what Quantity you pleaſe, and after you have 

ared them, and ſcooped the Seeds away, blanch them 

in boiling Water ; take them out, and put them in cold Wa- 
ter; make your Stuffing after the following Manner: Take 
of Veal, boiled Ham, Beef-ſuet, a Sweetbread blanched, 
and Bacon, a little Bit of each, and mince them well; ſea- 
ſon with Salt, Pepper, ſweet Herbs, All-ſpice, ſome Muſh- 
zooms, if you have any, Parſley, ſhredded Chibbol, ſome 
Crumbs of Bread boiled in Milk, and twoYolks of Eggs; the 
Whole being minced, and mixed together, fill your Cucum- 
bers with it. Then take a * and having put teveral 


\ Slices of Bacon in it, put your ſtuffed Cucumbers over — 
| * MO1LNCEL 


fuls of C 
of Whi 
three Bl 


\ * 


The Lady's CoMP ANTON. 
moiſten with ſome Gravyy, and ſeaſon with Salt, and ſome 
Slices of Onions. Your Cucumbers being dreſſed, take them 
out, and drain them ; after which, put them in another Stew- 

an, to ſtew a little while, with Cullis and Eſſence of Ham. 

ou may uſe this Ragoo with what Firſt-courſe Diſhes you 
think proper. 


To make à Ragoo of Truffles, 


AVING peeled your Truffles, and cut them in Slices, 
waſh and drain them well ; put them into a ſmall 
Stew-pan, with a little Eſſence of Ham, and ſet them to ſtew 
gently over a ſlack Fire; when they are enough, thicken 
them with a good Cullis, and ſqueeze in the Juice of a Le- 
| . . . 
mon or Orange; ſerve them in Plates, or little Diſhes. 


Another Way. 


R DER them as before, and put them into a Stew 
k pan, with ſome Muſhrooms cut in Slices, and a Bunch 
of ſweet Herbs; ſeaſon it with Salt and Pepper, put in a Bit 
of Butter, give it a Toſs, and moiſten it with a little Gravy 
of Veal, Eſſence of Ham, and a Glaſs of White Wine; be- 
ing done, and reliſhing, ſqueeze in the Juice of an Orange 
or Lemon, and ſerve it up hot. 


0 
5 
e 
$ 
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To rageo French Beans. : 


AKE a few Beans, boil them tender, then take 2 

Stew - pan, put in a Piece of Butter; when it is melted» 
ſiake in ſome Flour, and peel a large Onion, ſlice it, and fry 
it brown in that Butter; then put in the Beans, ſhake in a 
little Pepper and a little Salt, grate a little Nutmeg in, have 
ready the Yol an Egg, and ſome Cream; ſtir them all 
FF gether for a Minute or two, and diſh them up. 


© Another May. 


them, do not ſplit them, cut them in three a- eroſs, 

lay them in Salt and Water, then take them out, and dry 
them in a coarſe Cloth, fry them brown, then pour out all 
ede Fat, put in a Quarter of a Pint of hot Water, ſtir it into 
be Pan by — — let it boil; then take a Quarter of a 
round of freſh Butter, rolled in a very little Flour, two Spoon- 

fuls of Catchup, one Spoonful of Muſhroom-pickle, and four 
of White Wine, an Onion ſtuck with ſix Cloves, two 01 
three Blades of Mace beat, Half a Nutmeg grated, a little 


1 2 Peppe 
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T4 KE a Quirter of @ Peck of French Beans, firing 
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Pepper and Salt; ſtir it all together for a few Minutes, then 


throw in the Beans, ſhake the Pan for a Minute or two, take 


0 


1 
1 
0 


1 


Y 


+ 
: 


"+ 
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- in the Ragoo. 


out the Onion, and pour them into your Diſh. This is a pr 
Side-diſh, and you may garniſh with what you fanſy, either 
pickled French Beans, Muſhrooms, or Samphire, or any Thing 
_. | . 
A Ragoo of Beans, with a Force. 


AGOO them as above; take two large Carrots, 
por Þ and boil them tender, then maſh them in a Pan, 
e Pepper and Salr, mix them with a little Piece of 


aſon wit 


Butter, and the Volks of two raw Eggs; make it into what 


Shape you pleaſe, and baking it a Quarter bf an Hour in a 
quick Oven will do; but a Lin Oven is the beſt, Lay it in 
the Middle of the Diſh, and the Ragoo round. Serve it up 
tor a firſt Courſe, 


. Beans ragoo'd with a Cabbage. 


| AKE a nice little Cabbage, about as big as a Pint 

1 Baſon; when the outſide Leaves, Top, and Stalk are 
cut off, half boil it, cut a Hole in the Middle pretty big, take 
what you cut out, and chop it very fine, with a few of the 


Beans boiled, a Carrot boiled and maſh'd, and a Turnip 
boiled; niaſh all together, put them into a Stew-pan, ſeaſon 
them with Pepper, Salt, and Nutmeg, and a good Piece of 


Butter, ſtew them a few Minutes over the Fire, ſtirring the 


Pan often. In the mean Time, put the Cabbage into a Stew- 


pan, but-take great Care it does not fall to Pieces ; put to it 
tour Spoonfuls of Water, two of Wine, and one of Catchup, 
have a Spoonful of Muſhroom-pickle, a Piece of Butter roll d 
in a little Flour, a very little 1 cover it cloſe, and let 
it ſtew ſoftly till it is tender; take 1 efully, and 
lay it in the Middle of the Diſh, pour your maſh'd Roots in 
the Middle, to fill it up wag, and yo round it ; yo 
way add the Liquor the Cabbage was ſtewedyn, ſend it to 
Table hot. This will do fora Top, „ Middle, 0 
Side-diſh. When Beans are,not to be had, you may cut Car 
rots and Turnips into little Slices, and-fry them, the Carrot 
in little round Slices, the Turnips in long Pieces, about twe 
Inches long, and as thick as one's Finger, ang toſs them uf 


try 
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To 476% Beans in Ragoo. 


22 muſt boil your Beans ſo that the Skins will flip 
off. Take about a*Quart, ſeaſon them with Pepper, 
Salt, and Nutmeg, then flour them, and have ready ſome 


fine Brown, then drain them from the Fat, and lay them in 
your Diſh. Have ready a Quarter of a Pound of Butter 


Nutmeg ; then by Degrees mix them in the Butter, and pour 
over the other Beans. Garniſh with a boiled and fried Bean, 
and ſo on, till you fill the Rim of your Diſh. They are very 
good without frying, and only plain Butter melted over them, 


A Ragoo for Made Diſbes. 


AK E Claret, Gravy, ſweet Herbs, and ſavoury Spice 
I what Quantity you think proper, to toſs up with Lamb- * 
ſtones, Cocks-combs, boiled and blanched firſt, then ſliced, 
with Veal Sweetbreads, Oyſters, Muſhrooms, Trufles, and 
_ Thicken theſe with brown Butter, and keep it for 
Uſe. 5 


e e VU 


Butter in a Stew- pan, throw in your Beans, fry them of a 


melted, and Half a Pound of the blanched Beans boiled. 
and beat in a Mortar, with a very little Pepper, Salt, and 
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Biſque of them, and broil- 

ed 


79 

—boiled, roaſted, and baked 
in the Oven 3% 
ee, ragoo'd 334 
Chub, roafted, broiPd, and 


boiled 130 
Cockles frew'd 153 
Cocks-combs preſerved 358 
— rage 399 
Cod, crimp d the Dutch Vay, 

and its Head roafted, ang! 

boi'd -. | 
1 Cod, 


* 


I. N 


” Cod, flewed, the Tail dreſi, 
fried, boild, and the Sound 


only broiled Page 73 
rage 4 381 
Crabs, breiled, and battered 

120 


ied and flewed 12 
— artificial ones ib. & leq. 
Crawfiſh 4% 152 
- @ Biſque of them ib. 


—— rageo'd 58 
Crumbs buttered for La, It 

4 3.8 
Cullis for F; 48 
— 7 Cra s 42 


— 7 various Things in va- 
rions Ways from 50 ta 59 
Curlews potted 332 


D. 


* Dabs marinated, and in a Sal- 
lad | 140 
Ducklings, à /a Male 224 
Ducks ffoved the Dutch Way, 
and with Hm ſe-radjſh ib. 
F with Lemon-juice, 
flewed and boiled 295 
e, with Oltves, With 
Sellery, and with Onions 
„ 296 
- Green Peas, and 
with Cucumbers 2 
wnn—dreſt a la Braiſe, and 
roa ſted 298 
cet with Oyſters, wwith 
Saccory, and beile after the 
French Manner 299 
ret à la Braiſe, with 
Turnips, and with Jong ues 


309 
mun—farced, and a Culli: of 
them 301 


la Braiſe raged 400 | 


4 
* 


Dp E X. 


ö E. 
Eels farced, dreft with aubit- 


Sauce, and wilh brown 
Sauce Page 82 

— fried, boiled, 4ſt a la 
Daube, and the Engliſh 
Wa 


* ; $3 
| w—baſh'd, flew'd, and ſouſed 
e 


—dreft in Caſſerole, * 
and roaſed with H. con 85 
baked 86 
—picklid, marinated, ſpitch- 
cock'd and collared 87 
rageo 4 382 
Eggs, made to eat like Mußb- 
rooms 69 
ie with Endive, and 
fluffed ib. 
—ther Whites made a prel- 
ty Diſh, and dreſt ſeveral 
Ways 370 
e en Crepine, a la 
Tripe, and with Anchovits 
71 
| w——poceh'd with 3 
dreft with Bread, broiled, 
and dreſt with Crawfi/h 172 
==—poach'd with Cream, areſt 
with Cucumbers, and farced 
73 
Fi the Burgundian 
Way, the German Way, 
and the Italian Way 374 
—rago,'d : 


402 
Endive ſeveral Ways 403 


F. 


Fiſh minced, and Balli made if 

thim 165 

be Times When in S 115 
1 


Fiſh 


Wis tots 


ay 


" WWTO&N:e wr ae 6.0 I@&o& td x 


WY WW cp ww ow = T, re 


A A. WY. . dm. * 


; Flounders, avith 


INDEX. 


Fiſh, collared; ragos d Page 
83 & ſeq. 


boiled 


— broil'd, 


1 03 
and dreſt 


with Garlick and Maftard 


104 
dreſft — Ways, 
105 
106 
Fowls, farced with Craw fp, 
and with Oyſters 279 
m—i Or th. Fle- 
miſh May, roaſted with An- 
chovits, and dreft a la Braiſe 
280 

——dreft with Cheſnuts, 
and à la Sainte Menehout 


281 

— brixe 282 

. à la Tartare, and 
roaſted 28 


. in Filet. ith 
Piflachoes, a la Bourgeoiſe, 
and haſþ'd 284 

e the Engliſh Way, 
and a la Montmerency 

285 

mn—boiled with Oyfters 286 

— te with Muſh 
rooms and fweet Herbs ib. 

& ſeq. 

mnn—/ a la Braiſe 287 

Iced with Anchoies, 
and with Grawy 288 

m—broil'd, pull a, — 
haſh'd 


289 

——farcd Bouillon Blanc, 
dreft' the Barbary Way, 
boiled with Aſparagus, — 


ſeaued 
m—— farced with Orftecs, 
and with Sellery 291 


French Beans, rage“ 411 


orrel, and 


G. 


Geeſe /arded and ſtaved, and 
green ones dreſt à la Daube 
Page 30 

w—boiled with Cabbage or 
Sauſages, ſouſed, and dried 
02 

—— , with . or 


Cabbage, und a la Mode 


| 303 
—-;ibblets boiled and frwed 
». 304” 


— * green and common} ra- 


go d 400 & ſeq. i 
Gravy for Soops and Sauces 7 9 


7 
— a 


roaſted 243 
and Bacon rages t 398 


— ſiewed 


and fritd 340 
— 22 roaſted, and drift 
| ſeveral Ways 341 


are, 


N 
* 
£ 


129 - 


various Sorts from 1 4% 
Gruel (Plumb) - 65 
Gudgeons feww'd 140 
Gurnets bak'd 143 

broiled with Anchovy 

Sauce, dreſt with Crawfb 

Cullis, and boiled 

H. 
Haddock, dref the Dutch 

Way, and broiled 
Ham, of Pork, ſalted to taſle 

like Weſtphalia 240 
—— of ditto, pickled ibid. 
— cf ditto, to /alt 241 
— 7 Beef, of Veal, ande 

Mutton 242 
F à la Braiſe, and 


Hare, roafied ſeveral Ways 
339 Þ 
WD. + 

made Civet of, minced, . 4 


H Te reſt the Swiſs Way, the 
rench Way, and jugged 


h P 

Heath. cock flewed wy 7 
ern roaſted | i. 

Herrin 85 (74) drift, baked, 
boil'd, and fried 147 & ſeq. 


C are with Cab. 
bage, and pickled 148 
odge Podge 23 
Hog's-Head, drift Cheeſe Fa- 
Gion 245 
Far, forced 246 
= ——Peet and Ears dreſt ib. 
Hollibut fried 151 
Jack fried = 

: K. 

- Kervel. See Pottage. 


L 


Lamb, Leg of, farced 200 
— uarter of it roaſted, 
and dreſt with Rice 217 
the Leg farced, and the 


Neck or Loin fried 218 
Head areſt in Pottage, 
and a Side ſouſed 219 


Head fiew'd, made like 
Veniſen, and the Stones fried 

- =P) 

the Hind-quarters with 
 fawert Herb, ib. 
n—— P/:cs dre? the Italian 
Way, and the Leg marinated 

1 ; 22I 
222 


— d eft 


n— and Lanb- flones ra- 


geo “ 


391 & ſeq. 


INDEX. 


Mul- 


| Lampreys fried Page & 

dreft with fevect 

Sauſe, and broiled 81 

di eſt the Italian Va 

| 5 82 

Lapwings flewed 329 

Larks fiewed 337 

m—roafied ſeweral Way 

' : 8 

wn drift Peer-faſhion, 

Shells, and with Sage ib. 

A agood 402 

Lettuces ragoo'd 403 

Livers rage d 98 

| Lobſters roafted, roaſted alin, 

| buttered and broiled 117 

| ———#fried, marinated, and 

pickled 118 

I., buttered, and 
roa ſted 11 

2 .Di mads of f 

ibid. 

n—n——_— rf} the Italian Way 

120 

artifitial ones 121 & 

leq. 

Lump, baked, fried, roafte, 
and ſeuſed 141 

M 

Mackarel dreft, pickled, and 

broiled 144 

—roaſted 143 

— pickled 148 

Maids fried 143 

Marbree of Fiſh 164 

Matelottee of do. ib. 

Meat, 7o preſerve it with Salt 

oy 

Melts, broiled 245 

Milts of Fi ragoo d 382 

Mitonage, er faaking Broth 5 

Motels ragoo'd 404 & ſeq. 


F 


„„ 


2 
— 


iii 


* N 


2 bold, fried, —_ 


marinated 

Muſcles, fried and baun 

149 
—— Pied 1 - 
——ragoo y 0 334 
Muſhrooms rage d 425 
Muſtard, to make it * & 

eq. 


Mutton, grilled with Capers 


197 
8 of, roafled with 


Cockles 195 
M a la Hautgout, 
and a la Royale ib. 
— Shoulder of, areſt- in 
 Epigram 197 
A Collops 191 
4 Harrico of it, and 
a Hind-ſaddle ib. 


m———— Ditto, à la Sainte 


Menehout + 199 
— Ham-faſhion 1 
- Amphilias made of it 


ibid. 

-g of, farced 2c 
— Ditto, roaſted and 
boiled 201 
—— Ditto, dreſt with Cu- 
cumbers ib. 
mn—— Cutlets, the French 
Way | 202 


—— dito, a la Mainte- 

non, and marinated ib. 
man—— Shoulder of, baſb'd 203 
—— — Ditto, carbonaded 204 
3.44 975 rolled and 


ſeuſed ; ib. 
Cine of, roafled 205 
AN of, dre and 

ftewed ib. & ſeq. 
m—Cutlts 206 
=—— Ditto, fried 2c7 


T N D E X. 
Mallets, boiled . Page 92 


| 


7 3 


ba 


Mutton, of, 4 A ia Dau- 1 
— a la Daube 
Page 207 
— of, drefl and — 
e 208 
IA of, roafied with © 
Oyſters ib. & ſeq. 
w——— Shoulder of, dreſt in 


Bid 209 
Ditto, dref! the Turk- 
iſh Way 210 
— Ditto, with Rage of 
Turnips ib. 
Ditto, 4% a la Ru- 
chi ib. 4 \ 


— 12 of, larded a la 4 
Braiſe, with 4 Ragoo FI 
Cheſnuts 1 

Ditto, to make a *. 7 

mon of it 211 8 

Ditto, dried, to cut in 
Shiwvers lite Dutch * 
and dried like Pork ib. 

- Rump of, drefl with © 

WP 212 

Ditto, a la Sauce Ro- | 
bart ib. 

—bitto, a la Sainte = 
nehout 


Dire, farced and hid 


_= 

4 
2 
1 


| 


=———— Ditto, with hs "= 
Cheeſe + ib, 
wn Kebobb'd, carbonaded, * 
and glazed | 21 BH 
wn Neck of, larded wit | 
Parley ib. 
Ditto, called the Haſy 4 } 
Dit bi 
Han made of the 129 N | 
242 

———- Ditto, dref/t a la Braize 


rage 


IND E xX. 


N. 


Neats- foot, dreſ# and fried 


Page 193 
|  Neats-Tongues. Se- Tongues. 


O. 


Olio, of Rice, with a Cullis, 
a la Reine 28 
——Spaniſh 30 & ſeq. 
er Day: ef Abſtinence 33 
— 7 Rice, with a Cullis of 
| Crawfh ib. 
1 Ward Pigeons ib. 


— 7 Veal 225 
Onions ragoo d 407 


Ox-cheeks baked 193 wh. 
boiled, to be eaten 
" nfl 194 
— Ditto marinated 
ibid. 
— —Palates, &c. na- 
rinated and roaſted 195 
lewwed and pick, 
19 
Oyſters ewed 153 
— French Rolli, — 
roaſted 154 &leq. 
1 the French Way, 
| iled 155 
— the Dutch Vay, 
farced àud fried 156 
war} on Skewers, and 
halb d 158 
g grilled in Scollop gal 


9 

t, 160& 333 
. in Loaves 161 
au Parmeſan, and a la 
Daw * 162 


— 
—Byv—vw 


| 


Oyſters ſouſed' and ſeolly's 


— — g00'd 


. 


Fartridges, dreft ala Braiſe z1 0 
A Biberot 320 
Pains, and dreſt 
Fveet Herbs ib. 
a IEftoffade, fe- 
ed, and roaſted 321 
boiled, in Gallimau- 
fry, and with Olives 322 


dreſt with Oyſters, 


with 


and haſh'd 32 
boiled 32 
Peacock boiled 327 


Perch boil'd, dreft with Au- 


chowy _ſance, and with a 


Cullis of Crawfſh 123 
e in Fillets 124 
m—fried, and dreft the Ar- 

menian Way ib. 
m—ragood 384 


Pheaſants roafied 323 &ſeq, 
areſt with Cary- 


Sauce 


324 
with Oyflers the Ita- 
lian Way, and with Olives 


325 
boiled ſeveral M. — 


flewed, and 400 a 
la Braiſe 327 
Pig, Feet and Fart of, „ 
24 

— Ditto, in [Imitation of 
Brawn, fouſed for Brawn, 
and OO 247 
or Rs Ways 248 
faſhion, Rolliard, 

cih ib. 


nd in 7 


n= drift the French Way, 
and 


[| 


tra 


1 


r 


IT Tel] 


SZ 
a 


249 
Pig, dreſt the German Way 


2 iy 
= Metclet, and fouſed ib. 


m——roafied with the Hair on 
| 261 
—roafied with Skin off, and 
boiled ib. 
w—dreſt to taſte like wild Boar 
252 
——Pettitoes à la Sainte Me- 
nehout 253 
Feet and Ears rage d 397 
Pigeons roaſted 305 
bid, and dreft ala 
Daube 306 
, au poir, feved, 
and ſurtout 307 
, à la Crepandine, 
and en compõte 308 
4 Pupton of them 309 
e with Rice, and 
tranſmogrified ib. 
Fr icandbes roa ſted with 
a Farce, and dreft a ſoleil 
310 
ina Hole, in pim- 
lico, and jugg'd 311 
Ie u ſeveral Ways 
312 & ſeq. 
„ dà la Braiſe, with 
fweet Baſil, and fried 314 
, au gratin, and 
broiled whole 31 
, with Fennel 31 
cid with Cajers and 
Samphire ib. 
, à la Saingaraz 
ibid. 
n— Biſque of them 317 
———-dreft a la Sainte Me- 
nehout ib. 


dr Y 
and au pere douillet Page | Pigeons, dreft a la Tartare»s 


| 


and with Truffles Page 318 
2 Cullis of them 319 
ragoo'd 401 
Pike, dete German Waygz 

5 


il au ſwimmier, ſeu 


and with Oyſters 94 
——farced and boiled 95 
& ſe 


dre a Cabilo, the Dutc 
Way 
—qrft in Caſſerole 97 
i ied in Fillets, and mari- 
nated ib. 


Died, dreſt a la Saint ko- 


bart, and fleaued the French 
W g8 


ay Cc 
—/ ed another Way, and |} 


roaſted divers Ways 99 & 


ſeq. - 
=—haſþed, and areſſ — 


White Sauce 100 


———dreft au Court Bouillon, 
and broiled 


101 
Livers ragoo d 382 
Pilchards broiled 151 
Plaice boiled 103 & ſeq. 
e 4, and dreſt with 
Garlick and Muſtard 104 
—— flewed 10 
——&rift with Crawfiſh Cul- 


lis, with Anchovy andCaper- 


ſauce, and baked 106 
Plovers 47e 5 
Capuchin 0 


7 

Pork, Leg of, dreft 3 be 
Gion 239 
— SR and dreff to taſte 
like Weſtphalia 240 
Ditto pickled ibid. & 


eq. 
=—roaſted without the Shint 


Breoft of, roaſted il. 
— roaſt of, roaſte j 
Pork 


3 Pork Steaks broiled Page 2 


| 4 . — e French Ilay 


mm L,oin of, dreſt With Onion: 


245. 
bine or Leg of, roa 2 
and fiuffed ibid. 


I Pottage of Cherwil, the Dutch | 


Way | 12 
— [\ {7 7 ; or a Kervel I3 
Royal 15 
—— 7 Eel pout 17 
7 glazed Scotch Col- 
lops * BD. 
Italian 19 
1 Cheſnuts 20 
— Lentils, and of Peas 
21 
—— 7/ Spinach, Succory, and 
Barley 22 
—— 7 Ducks and Turni p. 
2 
ala Jacobine 


7 Cow-heel, and of 
forced Pigeons with Onions 


ibid. 
—— 7 Partridges 26 
— ̃õ7 Ditto, a la Reine, 


and a la Houzarde 27 
— of Rice, the Poliſh Way, 
and of Bpaniſh Cardoons 28 
munnn—_—o Wood Pigeers, of 
Teal, or other Birds, with 
Muſhro:ms 33 
—— oof Plumbs for Chriſt- 
mas ; 34 & ſeq. 
wn—_— hot Water 39 
40 
e Italian Way 41 
ala Reine, de Sainte, 
and profitrole ibid. 
wn Fr omer, and Without 
the Sight of Herbs 42 
— 9 of a 
Fewl, and of Parmeſan 
Cheeſe 45 


Ss „% &'* * 


. 


INDE X. 
44 | Pottage, of a Tanb“i-Hiad 


Page 46 
u ther good Sort ib. 
Prawns flewed 53 
Purſlain ragoo 4 410 


Q 
Quails boiled 326 
m—roaſ/ied 332 
m— A Pupton of them 333 
m— rf à la Braiſe 
4 Pique of them 


34 
ib. 
R. 

Rabbits, Portugueſe 343 


with Onions, Surprize, 
and boiled ib. 
—— re} ſeveral Ways 344 
4 Eclope of them 345 
baked with Slices if 
Bacon, and haſhed 346 
— roaſied, with a Far, 
and dreſt in Caſſerole 347 
u, the French 
Way, and mumbled 348 
Ragoo of Sturgeon, freſp Cod, 
Salt Cod, after the Italian 
Way, &c. 381 
E:. Pauls, and of 
Mili of Fb en Gras 382 
—— Ditto, en maigre 
ibid. 
7 Pike Livers ib. 
of collard Fiſh 383 
—— 7 Perches, of ditto cut 
in Pieces, of Carps Rees, 
and of Muſcles 000 
—— 7 Muſclis, with a 
aohite Sauce 8 


385 
w— of Or/ters, ſeveral 4a 


86 & leq. 
| — 7 Grawfb for * 
D,. 


% 
* 


Da 
Flo 


2 


[el [esle|8| | ls! 


ane 


[ſee] |&[] 


D 
2 


ar 


Days, and of Ditto for R 


Fleſh-Days Page 388 | 
Ra ” of Sell, and of Pa- 
ates of B BY ibid. 


— } by I den Way, and | 
of Beef ſeveral Ways 389 


—— 7 Shteps 7 — 
—— 7 Lamb, — 
I 
— 7 TL ambſflones and 
Saweetbreads, ſeveral Ways 
392 
—— 7 Ditto the 2 
Way 
ah Breaft of Veal, 72 
weral Ways ib. & ſeq. 
7 Loin of Veal, = 
Neck of Veal 
—— 7 Calve's Head 39 
— 7 wad s Feet and 
ib. & ſeq. 
— 


ib. & ſeq. 
2 — ſeveral | 
s 


ay 3 
772 Duck à la Braife 
400 
7 2 green Goſs, _ 


common Gooſe 
1 Gibblets, and of 
Pigeons 401 
—— 7 Larks 02 
7 Egg,, and of Cab- 
bage ib. 
— Lertucen and of Car- 
dont, and Sellery 403 
— ——y Cal: flowers, and of 
O 
— Morel: for Fi- Bas! | 


ot . 


IN D E X. 


; 


wt” | 


7 


_ 
4 Morels the Italian 
and of Muſprooms "_ 


. 405 & ſeq; 


7 Sorrel, Onions, and 


of Succory 407 
207 "Endive divers "ay 
40 | 
— Aſparagus 409 
7 Purſlain ib. 
1 Cucumber. froweh 3 
Ways 410 l 


„ Truffies and French 
Beans 411 
of Beans, with a Force 


412 
—f Ditto, with a Cab- | 
bage ib. »* | 
-for Beans, and made 
Diſhes 413 N | 
Raies oy 151 1 
— a particular _ d 
167 
Roaches broiled 135 
boiled, fried, and na- 
rinated ib. 
en marinade, and ian 
Slices 136 _ 
Ruddock dreft as Ducks - 328 
Ruffs and Reifs — 932ͤ 
8. ; I 


Salmon, au Court Bouillon, Cl 
and à la Braiſe 


—naigre for 
8 
in Caſes fb. 
57. of, — 


— and broiled 59" 
a /. Diece... dre in 
Caſſerole An 
id in Slices 61 


* 


= 
a 


.&® 
* 
w 


* 
” au 


Salmon, roaſſed wwhols Page 61 
wnn——/cwved and baſbed 62 
2 Puptos made of it, 


ib. & N I 9 
7 Fial Cutlets, and 


— fried | 3 


Surprize with Gravy G64 
boiled 65 
ole boiled, and * 
, d Sallad of, na- 
rinated,. and fried ib. 
mun—n—_—_—} with ſweet 
Sauce, in Stoffado, and 
pickled 67 
—piclled, revered 
ewhen decayed, and kept 
freſh for a Month 68 


| Salt-fiſh fried, and farced 107 


— 4 5 à la Sainte Me- 
nehout, and à la Monti- 
zeur 108 


Sandling marinated, and d. 
in a Sallad 140 
Sauce for divers Fiſbes 166 
| & leq. 
no——n—/cyeral Sorts for Pig 
252 


25 
— boiled Mutton 263 


mn—i Ravigotto, and 
Poverade 264 
7, boiled Beef, aſter 
the Ruſſian Manner, and for 
minced Beef © ib. 
2. Pepper, Caper, 
Truffles, and Onions 266 
Carriers, Ditto with 
Oil, and Robart ib. 
9, Ham ib. 
3 7; 267 
7e Shoulder of Mut- 

ton, and for Steaks ib. 
Dutch Yay fr 7 — 
jj 8 


or 


marinated, and in 


Sauce, for roafled Tongues, or 
Veniſan Page 268 & ſeq. 


26 


for any Meat roaſted ib. 
in Ramolade, ho 270 
with Matton Grady, 
with Shaliti, and with An- 
chovies ib, 
for boiled Chickens 351 


-f'r Ditto, and diver; 

other Fowls 352 to 360 
Sauſages Reyal 253 
Oy/ter 254 

Oxford, common, fine, 

ibid, 

fried 255 
Bolognia bb. 

Scate crimpt 101 


A the Dutch or Eng- 
liſh ay 102 
——-2u Court Bouillon, ard 
with Anchovy Sauce ib. 
Lied with a br&wn Sauce 
103 

Scollops fewed 150 
Sea-Fowls, boiled or flexed 
350 

Sellery rage 403 
Shads brozled, boiled, and aj} 
au Court Bouillon 136 
Sheeps Tongues rage 390 
and 397 

Shrimps buttered aud grilled 
153 

Smelts fried, dreft au Court 
Bouillon, and marinated 


137 
eue and pickled 145 
& leq. 


388 
329 
Snüpes, 


rage d 


| Snipes, roaſted 


* * 
AM 


for 4 ＋ 25 of Veal 


— * —_ 


* 


Snipes, in a Surtout, bailed, 
ftewed, or fried Page 330 
Soals, with a Ragoo of Craw-. 


boiled, 
Cucumber: 111.» 
——in Fricandos, and fied 
ſeveral Ways 112 
ned, 1 and drift 
the Spaniſh V. 113 


x the Dutch Way 114 
m=—larded and flewed ibid. 
& ſeq. 

u a laSainte Mene- 
hout, and farced with ſaveet 
Herbs 115 
, with Fennel, and 
Lettuce 116 


' =ſ{uffed with Anchowies ib. 


— baked 117 
Soop, of Green Peas, without 

Meat 6 
— young Green Peas ib. 


Ke ſeq. 
— 7 dried Peas 
w—of Peas for Lent. 
ſeq. 


-— de Sainte the French Way 


—the Engliſh Way * 

—— Lorraine, and Vermi- 
celli 11 

— Bourgeois, and of 4-- 
tichokes 12 

— 7 Sawoy 13 

——of Sorrel, æuith Eggs, = 
of Crawf 

m—of Lesers, and of pid | 


— Scate or Tharnback, 1 


I N D E X. 


| 


7. 


O. fer. 


. w\ 6 


IR * 
FA 


* R Ba 


— 
- 


forſed 


8 n 
_ | 


Soop, 7 Eels jy A 
—f Grevy 18 & 
— 7 Almonds and Rice "I : 
forced Green Geeſe, and. 
þs 2 
rad Millet and Veal 3 
=> 


wk Onicns and E Egg! 
— Cake made of Veal, to 2 
carried in the Packet 38 | 
38 


— Cake of Beef, &c. 
—f Aſparagus 
—of Cucumbers, of Onions, 


and Purſlaine 39 
— 7 Calves Head 45 
— of Hares 46 
Sorrel ragos d 407 
Sprats, pickled like * 

105 
Stock for Fifh Soops, and Herb. 

Soops 5 

Stuffing for a Caf Heart 267 
er Veal 268 
I., a Sirloin, or 5 
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e ſeaued and farced 89 
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e and roaſted 89 
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go 
Terrine, à la Bavaroiſe 50 
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n 


wn ww * 
89 * * 


| = 4 7 Engliſh Way 102 
. — ref} au Court 
5 Woulllon übid. 


e fried and roaſted 
328 
Ton ove and ' Udder roofed 


W 187 & os 
5 * 7 dreſi 16 Poli 

* Way 188 

Ditto fried ib. 
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| : < dS , Ae aa Braie 
Ls | and boiled . 
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b _ 38 arg German Way "my 
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Tunnies 476, | 151 
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n Oyſters 294 
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